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Is your 
garden tired 
& exhausted 


all summer? 


At the world famous garden of 
HERONSWOOD we have been growing 
tough summer perennials that survive 


40°C and look good from December 
until April. 


Rarely available in nurseries, these first 
class, toughened perennials are available to 
Diggers Club members online and in our 
garden shops. 


If you want to create art by planting, join 
our Club — it’s just $49 for one year! 


Heronswood' border after four days above 40°C 9» 
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Achillea Hella Glashoff 


- |I was inspired to write my new book, There 


; 5 Is No Excuse For Ugliness, to explain why 
There is no excuse | 
| for ugliness 


i | Falling in love with our best plants and gardens 


IE and to help people to create a garden that 


is aesthetically stimulating and cool during 


D Citve tc | the hottest of Australian summers,’ says 


author Clive Blazey. 


wsaug(l n 105 29 39 GG SDSI. 
Den k J 


wy the world in search of the best plants and 
T - 

=) gardens. Part of the book is a PLANT 
SELECTOR, Australias most complete list 


commonplace and includes detailed 
growing descriptions. This is a book for 
both the beginner and the experienced 
gardener that explains the basics of 
garden botany for gardening success. 
RRP $29.95 (just $19.95 with a two 


year membership). 


Agastache Blue Fortune 


our modern suburban garden approach fails 


Pink Statice 


Pick up your perennials 
at Diggers Garden Shops 


$e. MEET 


HERONSWOOD DROMANA 
105 Latrobe Parade, Dromana, 3936, VIC 
Garden Shop: 03 5984 7321 


ST ERTH BLACKWOOD 
189 Simmons Reef Road, Blackwood, 3458, VIC 
Garden Shop: 03 5368 6514 


CLOUDEHILL OLINDA 
89 Olinda-Monbulk Road, Olinda, VIC, 3788 
Garden Shop: 03 9751 0584 


ADELAIDE BOTANIC GARDEN 
Schomburgk Pavilion, North Terrace 
Adelaide, 5000, SA 
Garden Shop: 08 8232 8671 - 
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oih THE DIGGERS CLUB 


AND LEARN HOW TO GROW A BEAUTIFUL & PRODUCTIVE GARDEN 


We are Australia’s most popular garden club with more 
members than our leading AFL club. We practice what 
we preach at three of Australia’s finest summer gardens 
with espalier orchards, kitchen and herb gardens and 
sub-tropical food borders. 


We trial and grow more food plants than any other 
supplier in Australia. We can show you how to grow 
heirloom vegetables, space saving dwarf fruit trees, and 
rare herbs like capers and wasabi, all delicious varieties, full 
of fibre and free of nasty chemicals. If your garden 
looks dull and drab in summer we can 
help you create a beautiful garden 
too — it costs just $49 to join. 


8 magazines 


We will show you how to be self 
sufficient in a tiny mini-plot space or 
country orchard whether your garden is 
in tropical Darwin or cold Hobart. 


Over 30 blueberries Rare fruit selections Dwarf plants too! Over 40 heirloom tomatoes Tropical fruits 


s = “Just 5 hours gardening a week is all it takes to grow your tomatoes, avocados, 
AP citrus and flowers, if you follow our advice from our best selling Diggers book The 
į ing Australian Fruit & Vegetable Garden" says founder of The Diggers Club Clive Blazey. 


The Australi EM, 3 : f Bi ^ 
alian 4d “Grow heirloom fruit and vegetables organically — our varieties are full of fibre, never 


] Frui 
d t& Vegetable tasteless or bland like supermarket produce. All plants are sent directly to your door 
d Garden ; y 
$ from our mail order nursery. 
F Grow the best fruit & vegetables for good health & flavour 
7 Membership options 
- |] One year $49.00 Name 
® I : 
É [_] Two years $69.00. As. 
Special book offer when 
Postcode 
you join for 2 years! 
| | The Australian Fruit & Email 
~ Vegetable Garden 
; M (RRP $39.95) $29.95 Phone(.- ...) 
Clive Blazey & _ ue. Jane Varkul ~ — Charge my [ ] Mastercard [] Visa 
wets LÀ There Is No Excuse For zd 
A gu I T] qp ] 


Mail this coupon to The Diggers Club Total $ i i 
PO Box 300, Dromana, 3936 CodeiGEAG Expiry [ _]| — ] Signature 
Phone: 03 5984 7900 | Email: infoGdiggers.com.au 
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FRONT COVER: Adrian lodice of 
Beekeeping Naturally inspects a bar of 
his African top bar hive. Claire Dunn's 
profile of Adrian introduces a holistic 
beekeeper working with bees instead of 
battling them. See page | 2. 

Photo by Ben Marden Photography, 
www.benmarden.com.au. 
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Dear readers, 


Welcome to the winter issue of Earth Garden. Judith and I 
were in Melbourne in late March for a friend's wedding — 
going the long way home from our little anniversary holiday. 
Wow, what a wonderful weekend of love and laughs. The 
wedding and reception were at the Collingwood Children’s 
Farm in the cow milking shed. Throughout the evening 
possums climbing around high in the ceiling would regularly 
wee on the guests below. No one minded and the whole day 
was a wonderfully Australian event. Sometimes I hear people 
say that Australians don't have their own culture — that it’s all 
derived from Europe or the US. But events like this wedding 


remind me that we do indeed have our own distinctive culture. 


When we build our own distinctive farm sheds, raised 
garden beds, food forests, strawbale homes, or bee hotels, 
we're doing so with a peculiarly Australian response to our 
climate. We're thinking about how the weather and the 
seasons will affect our creations and constructions, whether 
it's the angle of the sun affecting our solar rooftop output, 
the angle of the recycled windows we embed in our mud 
brick glasshouses, or the thickness of our walls to keep out 
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the winter cold and the summer sun. 

These factors are all distinctly Australian and I like to 
think that Earth Gardeners are some of the major contributors 
to the rich variety of statements on the landscape that say: “We 
are comfortable living in this climate." 

When I was growing up in the the 'burbs of Melbourne 
there wasn't much evidence Australians were comfortable in 
their climate. My mum’s flat had a super-thin, flat tin roof 
covered with a thin layer of bitumen paint. It kept out none of 
the cold or heat. But then neither did any of the other houses 
I saw: paper-thin weatherboards pinned to hardwood studs 
and a plaster wall on the inside. The idea of insulation crept 
in around the 1970s I think. But today the idea of any Earth 
Gardener building a house without considering sun angles, 
insulation, thermal mass or seasonal variations — well it just 
wouldn't happen. 

Of course, our new suburbs are still full of little boxes 
made of ticky-tacky that absorb the heat and cold, and cost 
a fortune to cool and heat. But all that means is that Earth 
Garden’s work is not yet done! There are still a few people 
out there who don't read the magazine regularly. We will 
eventually track them down; because we plan to be around for 
at least a few more decades, doing what we've always done: 
badgering and pestering great writers and readers to present in 
words the wonderful bottled-sunshine projects they do in their 
backyards, on their farms and in their kitchens. There are so 
many examples in this winter issue: you could start with Liz 
Ingham if you want to see what I mean. 

In the meantime, please remember to enjoy the fact that 
every little seed you plant, every little planter box you point 
towards the winter sun, every chook house, and every solar 
panel angle — each one of these creative choices is part of us 
as a community slowly responding to our unique and harsh 
Australian climate, and further developing Australian culture. 


Happy reading, 


When we build our own distinctive 
farm sheds, or raised garden beds 
... we're doing so with a peculiarly 
Australian response to our climate. 
Photo by Danielle Caruana. 


Email your letters, messages and snaps to editorialgearthgarden.com.au or post to 
PO Box 1318 Broome, WA, 6725. 


SECOND GENERATION EARTH- 
GARDENING 

Dear Alan, 

My late dad was an EG reader in the 
early 80s and I inherited his stash of 
‘Earth Garden’ paraphernalia about 
five years ago. This sparked a frenzy 
of elderflower champagne-making, an 
(unsuccessful) attempt at milling acorn 
flour, enthusiastic researches into yurts, 
and so on. It’s a wonderful magazine: I 
love how it’s grown and how it’s stayed 
the same. Thanks for your custody of it!. 
Warm wishes, 

Alexis Harley, Lalor, Victoria 


Hi Alexis, 
We've had many glowing comments of 
appreciation for your highly-entertaining 
article in EG 174, 'Sunshine in Supurbia', 
about your rooftop solar setup. Long may 
it reign. 
Best wishes, 

—Alan 


READ ALL ABOUT THE WORM JUICE 
Dear editor, 

This is a trial I'm carrying out: the 
newspaper roll is placed into a soft drink 
bottle (bottom half) then filled up and 
soaked with undiluted worm juice. I 
will then place a number of these in a 
row beneath my vegie plants. The first 
trial will be beans. I will place about 
three bean seeds directly onto each 
paper roll top, then place two inches 

(50 mm) of soil over the whole row, and 
just let the row of seeds grow. Of course 


I will still have soil at least six inches 
(150 mm) either side of the bottle row. 
This idea of using wet newspaper 
is not mine — I read in an English 
gardening book that someone has 
actually found that growing beans on 
the wet newspaper rolls placed into the 
soil beneath the beans increased their 
yields markedly, because apparently the 
beans like the mineral content of the 
newspaper, and the ink on the paper. 
So I thought I would expand on 
this idea and go a bit further: why not 
roll the newspaper, place the rolls into 
the bottles that will hold the moisture in 


the paper rolls, and submerse the paper 
in undiluted worm juice, and perhaps I 
may not have to water the beans for the 
three months of plant/crop life. 

This may end up being a complete 
flop but I will give it a go out of 


curiosity anyway. Only time will tell. 
Regards, Peter Howarth. 


OUTBACK AQUAPONICS WITH WATER 
SPINACH 

Dear EG Editor, 

I've just received my first copy of Earth 
Garden and it certainly is the magazine 
I've been looking for, WELL DONE!! 


EARTH MAIL is an open forum. The views expressed in letters from readers do not necessarily reflect the opinions of 
Earth Garden. Letters are always welcome, but please keep them concise. Good quality photos are also welcome. 


EG IS EVERYWHERE! You can link up with other Earth Gardeners on Facebook, Instagram, Vimeo and the Earth 
Gardeners community group on Facebook. Go to earthgarden.com.au for all the social media links. 
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I am wondering if the readers would 

be interested in one of the not-for- 
profit projects I am working on — it is 
primarily designed for remote areas and 
is one of the many projects designed 

to promote native Australian foods. It's 
a solar-powered aquaponics system 
combined with an insect hatchery 
producing high protein fish food in the 
form of insect larvae to combine with 
duckweed and kangkung (water spinach) 
to feed omnivorous fish like the sooty 
(bream) or barcoo grunters and spangled 
perch. 

The other project, which is 
further advanced, is the farming of 
our native giant freshwater prawn. I 
am not a scientist — just an old bloke 
a couple of weeks away from 82 — 
but the university of life has given me 
some knowledge and I have scientists 


from Qld (JCU and QUT) advising 
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Kangkung boxes in the garden beds of EG publishers, Alan and Judith Gray. 


me and interested in participating. If 
you have any interest please feel free 
to contact me. 

Regards 

Ken Robinson, PO Box 6, Pine 
Creek, NT, 0847. 


Hi Ken, 
Good luck with your aquaponics trial. To 
grow kangkung in our own garden we reuse 
scrounged foam boxes, fill them with compost, 
and bury them in our garden beds. Irrigation 
driplines keep the boxes moist enough to 
grow vast quantities of water spinach, which 
the nearby humans and chooks all love. 
—Alan 


QUICK CUMQUAT MARMALADE 

Hi there EG, 

To make this mix 1 kg of prepared 
cumquats with 1 kg of raw sugar and 
leave for two to three days. It makes 


its own juice ready to boil and the 


marmalade is ready in 20 to 30 minutes. 
If you pour it in boiling hot into the 
jars and tighten the lid immediately, it 
is self-sterilising and as it cools the lid 
becomes tighter and self seals. There’s 
no need for water or seed preparation. 
Very quick, easy, and not labour 
intensive! You can even leave some 
of the seeds in as they soften or you 
can vitamise or chop the fruit roughly 
according to taste. 

Dr Peter M Couttie. 


From our Earth Gardeners 
Facebook Group... 


Linda Hendrix posted this quote: 
Step over ants, 
put worms back in the grass, 


rescue baby caterpillars, 


Is cumquat the 
most underrated 
citrus fruit? 
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release spiders back into your garden, 
open windows for bees to fly home, 
They are all little souls that 


deserve a life too. 


I've always put the insects back outside 
and I like to leave the spiders to do their 
thing with the insects crawling around 
the house that I can't see. Everything 
has its place and its role to play. Let's 
stop killing everything, including 
ourselves with chemicals. 

David Banks 


YUMMY SUNBURN OIL 

Hi there EG, 

To add to Keith Smith's article about 
sesame (EG 174 ‘Open Sesame’). The 
pure oil is great for sunburn — not that 
it would happen much these days. If 
you put it on a few times a day when 
you get burned (never tried it on blisters 
though) the pain and the redness go 
away in no time. Though you could end 
up smelling like the makings of a stir 
fry! A naturopath told me about this use 
over 25 years ago and I have been using 
it for myself, friends and family. 

My niece called recently from 
Adelaide and she tried it with great 
success. I always carry it with us when 
we go camping — I would anyway, to 
cook with, so it just goes in the food 
box! 

Now I am back off to save the 
neighbourhood from rapacious 
development. We all have gardens here 
in my street and share our produce and 
watch people come and forage for the 
mulberry on the tree across the road... 
it is a precious little pocket of the inner 
city, with wildlife corridors from the 
Cooks River. 

Suzanna, Marrickville NSW. 


What a delicious sunburn treatment — 
thanks Suzanna. Judith and I don't get 
burned much any more but try telling teenage 
surfers to cover up — it’s a battle in our 
house. We grow a patch of aloe vera by the 
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The article by EG co-founder, 
Keith Smith, in EG 174 on sesame 
oil prompts Suzanna to tell us of 
its use for treating sunburn. 


back door and that's a wonder, but the sesame 


oil's definitely going into the memory store 
too. Thanks. Good luck with stopping the 
developers. I’ve read about the inner Sydney 
‘Green Bans’ of the early 70s — they’re 
ample proof you can win! 

—Alan 


EARTH MAIL is an open forum. 
The views expressed in letters from 
readers do not necessarily reflect 
the opinions of Earth Garden. 
Letters are always welcome. 


HOTEL FOR NATIVE BEES IN 
CANBERRA 

Many Australian native bees actually 
prefer to live alone. The Australian 
National Botanic Gardens wants to 
help Canberra’s native bee population 
feel more at home by providing a hotel 
equipped with individual ‘rooms’. Jo 
Harding from nature discovery project 
Bush Blitz says: "Australian native bees 
often aren't social," she said. "So rather 
than a hive, they actually need to lay 
their eggs or make what we call their 
brood cell in the hollows of branches 
or in little burrows in the ground. In 
urban areas ... there's often not a lot of 


habitat left for native bees.” 

The bee hotel looks like a wooden 
bookcase filled with little rooms 
made from pieces of wood with holes, 
bamboo sticks, open flower stalks, mud 
bricks and curled bark. Researcher 
Katja Hogendoorn from the University 
of Adelaide said native bees were 
fickle so the hotel had a variety of 


accommodation on offer. 


"They want a hole of a perfect size. 


They are picky,” she said. 

“Some only live for six weeks as an 
adult, so they’ve got six weeks to lay all 
their eggs ... and then it’s over. So I'd 
be picky too.” 


Native bees are essential for 
pollinating plants that honey bees 
cannot, including tomatoes. “The 
tomato flower is a salt-and-pepper 
shaker-type structure, pollen needs 
to be shaken out of the flower,” Ms 
Hogendoorn said. 

“Honey bees cannot do that shaking 
but native blue-banded bees will shake 
that flower. They will do that by 
banging their heads against the flower 
to get the pollen out. They do that at 
a frequency of 350 times per second 
so that’s very, very fast. When blue- 
banded bees buzz the flowers, you get 
more seeds in the tomato, that makes the 
tomato bigger, and it makes the tomato 
juicier and makes the tomato taste 
better.” 

—ABC 


SNEAKY EGG LABELLING 

A Charles Sturt University (CSU) 
expert in poultry behaviour and welfare 
claims the new national standard for 
labelling free-range eggs fails both 
consumers and producers. Under the 
new labelling standard announced on 31 
March, eggs can now be labelled free- 
range with a stocking density of up to 
10,000 hens per hectare on the range. 
Dr Raf Freire from CSU’s School of 
Animal and Veterinary Sciences said, “It 
is astonishing for the consumer affairs 
ministers to put forward a proposal 
which increases the stocking density 

on the range by over six-fold, from a 
current limit of 1,500 hens per hectare 
and claim that it will improve consumer 
confidence.” 

“More alarming appears to be the 
failure to mention the factors that are 
actually really important in determining 
how much hens use the outdoor 
range. These are flock size, shelter on 
the range and pop-hole design and 
availability. Careful consideration of 
these is critical in ensuring hens use the 
outdoor range. When consumers pay 
extra for free-range eggs, they assume 
that the hens have been able to roam in 


earth garden 176 9 


22 A» NOTH 
ee e WO 
amo FR = 


Egg labelling lawmakers should have taken a leaf out of the book of young free-range egg farmer, 


Madelaine Scott (see EG 169, page 28). 


an outdoor area.” 

Dr Freire has queried the value 
of the announcement that free-range 
egg producers will have to disclose the 
stocking density on the range on the 
label. 

“High outdoor stocking density 
affects bird health by increasing exposure 
to intestinal worms and parasitic load,” 
he said. “Under the new labelling laws 
consumers could thereby select eggs 
from what they might consider to be 
healthier hens, but stocking density on 
the range tells you virtually nothing 
about how likely hens are to actually use 
the range.” 

“In my conversation with farmers 
it is clear that they want unambiguous 
information of what constitutes free- 
range egg farming,” said Dr Freire. 

“The press release announcing 
the new standards talks about the 
requirement for hens to have ‘meaningful’ 
access to the outdoors. How are farmers, 
or anyone else for that matter, supposed 
to know what ‘meaningful’ access to the 
outdoors is for a chicken?” 
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MEAT-FREE MEANS LESS DEATH ALL 
ROUND 

Even today, after decades of research, 
after a vegetarian/vegan was named 
Sportsman of the Century and 
Olympian of the Century (runner 
Carl Lewis) many people still have 
odd ideas and think a vegetarian diet 
isn’t adequate or healthy. The findings 
of a new study from Loma Linda 
University in the USA (including 

a massive 73,000 participants with 
data collected over decades) are 

that vegetarians (and also ‘semi- 
vegetarians’) live 20 per cent longer 
than omnivores. It also found that 
they create about 33 per cent fewer 
Greenhouse gas emissions.* 

The following quote captures a key 
finding: “Some people think a ‘plant- 
based, wholefoods diet’ is extreme. Half 
a million people a year in the US will 
have their chest opened up and a vein 
taken from their leg and sewn into their 
coronary artery. Some people would 
call that extreme,” said Dr Caldwell 
Esselstyn Jr. 


NE ee 


— 


Carl Lewis: the world's fastest vegan. 


And 1904 vegetarians were 
studied over 21 years by the German 
Cancer Research Centre (Deutsche 
Krebsforschungszentrum). The study's 
shocking results: vegetarian men reduced 
their risk of early death by 50 per cent. 
Women vegetarians benefit from a 30 
per cent reduction in mortality. 


*Editor' note: that’s not counting the 
evangelistic ones who blow hot air all over 
anyone not living the way they choose. 


STUDENTS 'TAKE 3' ITEMS OF 
RUBBISH 

A cheap and simple way to reduce 
plastic debris on beaches is being 
embraced by schools in coastal regions 
around Australia. More than 100,000 
students have been taught the ‘Take 3’ 
message, which is to take three pieces of 
rubbish away when leaving a beach or 
waterway. The program was developed 
in 2009 by several ocean lovers who 
picked up plastic on their favourite 
beaches. Picking up other people's 
rubbish might seem a hard concept to 
sell to students, but it does involve a trip 
to the beach. 

In a briefing before a recent clean, 
one of the founders of Take 3, Roberta 
Dixon- Volk, explained to students 
that the rubbish they collected would 
otherwise end up in the Pacific Ocean. 
In one day's beach blitz 160 students 


The 'Take 3' 
message is 
spreading: Great 
Ocean Road 
Coast Committee 
conservation staff 
take it up. 


picked up 20 kg of rubbish, including 
3.700 cigarette butts and hundreds 

f plastic items. Marine science, 
conservation and community service 
are key elements of the Take 3 program. 
Brett Marchant, a teacher at Berkley Vale 
High School, is a convert. 

"We're looking out for our 
community, trying to spread the message 
about Take 3," Mr Marchant said. A 
number of coastal councils are also 
supporting the Take 3 program. Mandy 
Marechal, another founding member 
of Take 3, says: “I’ve had students come 
up to me years later saying, “You started 
something," Ms Marechal said. They 
told her they could no longer go to the 
beach without picking up a couple of 
bits of rubbish. 
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Biodynamic Preparation 501: Gemtree winemakers Mike and Melissa Brown horsing around with 


cow horns among their biodynamic vines. 


WIN CHEMICAL-FREE WINE FROM 
GEMTREE 

How'd you like to win a case of 
organic/biodynamic wine just for 


being thoughtful about why we need 
to encourage natural wine-making? 
Gemtree Wines of MacLaren Vale in 
South Australia are inspiring certified 


organic/biodynamic winemakers 
committed to environmentally- 
conscious farming. 

In 18 words or less, tell us the best 
reason to drink organic/biodynamic 
wine. Email your entry to editorial(a) 
earthgarden.com.au (with ORGANIC 
WINE in the subject line) by 5pm on 
31 July. One lucky winner will receive a 
mixed case of wines delivered their door, 
including three bottles each of: 


2015 Moonstone Savagnin 
RRP $20 per bottle) 


2015 Luna Temprana Tempranillo 
RRP $20 per bottle) 


2015 Cinnabar GSM 
RRP $25 per bottle) 


2015 Bloodstone Shiraz 
RRP $20 per bottle). 


Total value: $255. 


This competition is open to all adult 
readers of Earth Garden. 
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In a Kenyan Top Bar hive entering the beehive from one side means that only a small number of bees are disturbed at a time. 


Visiting a natural beekeeper at work in the Bega Valley of NSW was a revelation for Claire Dunn. 


^ VE always been curious about 

beekeepers. Bees themselves 
are mysterious and complex creatures, 
and perhaps I imagined, so must be 
their caretakers. When I heard about 
the ‘natural’ beekeeper, my interest was 
tripled. ‘Natural beekeeping’ I learned, 
is more about the bees themselves 
rather than being driven by the pot of 
golden honey at the end. 


My curiosity was sated last summer. 


I visited Adrian Iodice of Beekeeping 
Naturally in the NSW Bega valley on 
a farm nestled amongst steep green 
hills, with a river that I could cup in 
my hands and drink from. Adrian, his 
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wife Stefani, and three children are busy 
creating an intentional community that 
is also a bee sanctuary and education 
centre for natural beekeeping. 

It’s clear from first glance that 
his hives are not the commonplace 
white box I’m used to seeing. Those 
conventional style hives, such as the 
Langstroth, Adrian explains, are often 
detrimental to bee health. 

“Modern beekeeping practices 
mean hive movement, frequent hive 
inspections, artificial queen rearing 
programs, routine medication, and 
sugar water feeding which reduce the 
vitality and weaken the immunity of the 


honeybees,” he says. Adrian, and other 
permaculturists with an understanding 
of bee health, are pioneering a new way 
of ‘bee caring’ rather than ‘beekeeping’. 
“The difference between 
conventional beekeeping and natural 
beekeeping is like the difference 
between a monoculture farm 
producing maximum crops and a 
diverse biodynamic or permaculture 
garden,” says Adrian. Natural 
beekeeping, Adrian explains, is a gentler, 
bee-friendly approach that prioritises 
care for the bees, allowing them to build 
natural honey comb and to harvest only 
when sufficient honey is available. 


“tt doesnt take much to fall in 
with your bees,” says Adrian. 


“In a conventional beehive the 
constant taking of honey means the bees 
think they are always under attack. With 
natural beekeeping and less emphasis on 
taking honey, the bees are working but 
they’re doing different jobs — cleaning 
the hives, washing the walls and landing 
boards, scouts are out looking for new 
home sites in preparation for swarming. 
The bees can start to relax and enjoy 
being bees!” 

Adrian proudly introduces me 
to the Kenyan Top Bar hive, which 
appears as beautiful as it is bee-friendly. 


Adrian 
also makes 
and sells 
Kenyan Top 


Bar hives. 
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After experimenting 
at home with 
different types of 
beehives, Adrian 
concluded that the 
Kenyan was best 
suited for his needs. 


"Entering the beehive from one side 
means that only a small number of 

bees are disturbed at a time, rather than 
thousands of angry bees reacting to just 
having their roof ripped off,’ Adrian 
says. Stings are rare despite the fact that 


smoke is rarely used to confuse the bees, 


and honey can be extracted one bar at a 
time as needed. 

“It’s such à different approach. 
When I show it to conventional 
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beekeepers, they can't believe how 
simple managing the hive is, and the 
bees are so relaxed.” 


Adrian seems as relaxed as the bees 
he tends. It's been a journey to find 
his way with the bees though. After 
ten years of conventional beekeeping, 
Adrian went in search of a more 
holistic and sustainable approach. With 
few teachers available in Australia, he 
travelled to southern Germany in 2012 


to study at the renowned ‘Mellifera 
Centre for Organic Beekeeping’. Adrian 
returned passionate about biodynamic 
beekeeping, and has since been 
experimenting at home with different 
types of beehives, concluding that the 
Kenyan is best suited for his needs. 
While farm-focussed, the project for 
Adrian is as much about addressing the 
global bee crisis. 

“It’s frightening but true — we 


no longer have enough honeybees to 
pollinate all our crops. If we don't 
change our agriculture practices and 
stop using pesticides, we're not going 
to have bees in 20 years. Once people 
love something they want to protect 
it. It doesn't take much to fall in love 
with your bees. They have such a 
beautiful nature." 

And for anyone growing fruit and 
vegetables, says Adrian, keeping bees is 


hugely beneficial. 


“If we can educate the backyarder 
to keep natural hives, then we're starting 
a movement to support bees to reach 
optimum health and vitality, as well 
supporting food growing." 

The message is finding an audience. 
Following growing interest, Adrian now 
teaches natural beekeeping in several 
locations around the country, including 
Melbourne, Brisbane, Canberra and 


ES Natural 
BE beekeeping means 
harvesting only 
when sufficient 
honey is available. 


Darwin. He also makes and sells Kenyan 
Top Bar hives. 

"I'm passionate about bees and 
teaching the art of beekeeping in a way 
that benefits the bees first, before the 
beekeeper. It's quite a new scene in 
Australia and developing fast — it’s really 
exciting to be part of it." 


* For more information and courses: 
beekeepingnaturally.com.au. 
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PLANT NOW 


Sarah Price of Tolga in Queensland continues her seasonal advice for sub-tropical food gardeners. 


INTER is my absolute favourite 

time of year — crisp mornings 
and evenings combined with chill 
sunshiny days. It's also a great time in 
the garden. I like to start most of my 
winter garden from seed. It's wonderful 
to be able to plant exactly what I want, 
when I want, rather than having to rely 


on the nursery getting in seedlings. 

Also, I get to experience the joy of 
raising the plants from seed, selecting the 
healthiest from among them and overall 
have more success in the garden all 
season. Starting seeds in pots makes it 
easier to care for them, ensures only the 
strongest get planted out, and helps save 


on garden space. I also find it makes 
successive planting easier. It's a lot of 
fun and being able to choose interesting 
heirloom varieties from organic seed 
companies is great too. 

You can buy seeds online from 
Green Harvest, Green Patch Seeds, 
Eden Seeds, and The Digger’s Club, 


be 


Care and attention can bring great results in winte 


E 
Ut i 


r for any subtropical garden, says Sarah.. 
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or try your local Seed Savers group for 
varieties adapted specifically to your 
area. 
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Direct into the garden I plant carrots, 


sugar snap peas, snow peas and radishes. 


I also put in parsnips. June is the only 
month I have had success with parsnips 


Sarah's Silkies 'help' her prepare garden beds. 


as they definitely love the cold weather. 
Into pots are going onion, beetroot, 
lettuce, kale, silverbeet/Swiss chard, 
broccoli, cauliflower, rocket and mustard 
seeds. Choose a fast-maturing variety 
of cauliflower such as Sixty Days, and 
for broccoli I find Di Ciccio or Green 
Sprouting Calabrese do very well. 
Flowers to plant in winter are 


cornflowers, violas and sweetpeas. I 
plant all of these into pots. If you're 
gentle, sweetpeas transplant fine. I’ve 
had far greater success with starting 
them in pots rather than direct planting 
them. Try some direct, and some in the 
ground, and see what works for you. 


SEEDS TO PLANT IN JULY 
July is pretty much a month of 
repetition — plant successive lots of 
everything above, excluding the parsnips. 
If your seed raising area is sheltered, 
you can also get a head start on your 
tomatoes at the end of the month. By 
the time they're ready to plant out it 
will be the end of August/beginning 
of September. If your seed area gets 
too cold overnight, pop a glass jar over 
the top of the pots with your tomato 


seedlings in them. 


< =- \ N LIE EIE 
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By August it’s too late to continue 
planting things such as broccoli and 
cauliflower, because the cold weather 
will finish before they have a chance to 
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Sarah starts her beetroots in pots. 


mature. Continue to plant carrots and 
the other vegetables as in July, but leave 
out the cornflowers now. 

August is great because now you 
get to start putting in different seeds 
as winter comes to an end. From 1 
August I start putting seeds into pots for 
calendulas, pumpkins, tat soi, Asian leafy 
greens and cabbages. Direct into the 
garden it's time to get your potatoes in! 

Towards the end of August I start 
planting squash and zucchini seeds 
— into pots of course. Also into pots I 
put sweet corn. One of the advantages 
of starting corn in pots is that upon 
planting out, you can ensure the plants 
are very close together, which they need 
to be for the silks to get pollinated. 
You also get a head start on your spring 
garden by having corn seedlings ready 
to go as soon as the ground begins to 
warm up at the beginning of September. 

I hope this helps guide you through 
growing your edible winter garden this 
season. Happy growing! 
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Sarah also starts off her winter violas in pots. 
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URBAN COOP 


Rescued rooster Storm, is now the pet rooster of Claire's son 


CHANCE 


Claire Bickle of Brisbane OW I'm a big advocate of purebred or buying ex-battery hens? Here are 
tackles the big topic of breeds of heritage chickens but some factors you need to consider when 
once a chook lover always a chook lover thinking of giving these girls a second 


adopting ex-battery hens. 


and any type of chook keeping is a chance at life. 
rewarding venture. 

There is a growing movement across 
the country to stop battery hens’ lives 


ending at the cage door after 12 months. Most of these hens have had a hard 
Rescue groups collect the hens and life and will need your patience, love 
organise their adoption to people who and help to recover and learn how to 
want to give these hens a second chance be happy healthy active hens. Most 
at life. Have you considered adopting of these hens will not have even the 
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Claire says:"Storm was heading for the ‘far far away farm’ as | call it but we showed up on the right day to 
avert this terrible fate". 


slightest clue about how to scratch or forage for their 
own food. This is the result of being confined to a 
cage their entire lives with food and water parked right 
in front of them. These birds suffer — all in the name 
of consumers wanting cheap eggs. 


So when finally given the freedom to walk, scratch, 


dust bathe and explore, a lot of these birds aren't quite 
sure what to do. 


WHAT TO EXPECT 

These birds won't know how to perch on a roost, lay 
in a nesting box, or explore their surrounds. Don't be 
frustrated: they will slowly come to feel comfortable 
with all this newfound freedom and space. If you 
have existing hens it may be best to keep any new 
ex-battery hens separate and avoid any pecking order 
conflict: this could be just too traumatic for your 
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Storm follows Whitey (featured in EG 175, page 12) all over the garden 
and they have become great mates. 


rescued hens. Your ex-battery hens will 
be understandably nervous and flighty 
for a while so keep existing pets like cats 
and dogs away. 


HEALTH CHECI 


It's advisable to give your birds the once 
over healthwise once brought home. 


You may need to use treatments that 
aren't necessarily organic because of 
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the poor living conditions that they have 
been forced to endure. You might start 
with worming and checking for parasites 
such as lice and mites. They might have 
coccidiosis, which can be remedied by 
administering a coccidiostat. 

Because they've never been able 
to scratch, their toenails will more 
than likely be overgrown and require 
trimming. Be very careful completing 


this task because you don't want to cause 
any more trauma. If you think it may be 
too much for your hens just leave them: 
their nails will start to wear down now 
that they have the ability to free range 
and scratch. 


STEADY AS SHE GOES 

Of course you need to be able to give 
your rescued hens all the appropriate 
care they need to have a second chance 


at a peaceful and happy life. Housing 
that is predator-proof, room to move, 
feed, care and love. It might even be a 
good idea to keep your hens in the hen 
house for a week or two before letting 
them out to free range. If you do this 
too quickly they may be somewhat 
overwhelmed. 

These hens have also been de- 
beaked which means they may have 
difficulty eating. Keep an eye on your 
hens to ensure that they are eating 
sufficiently. It's advisable to place their 
water and feed in deep bowls so they 
can scoop up their feed and water. 

If you're not up for the task of 
adopting ex-battery hens — and believe 
me it isn't something everyone has 
the capacity to do — you can help by 
choosing not to buy eggs from factory 
farms and make Australia a battery-cage 
free country. 


VIC:  Edgars Mission 
NSW: NSW Hen rescue 
SA: Freedom Hill 


QLD: The Battery Hen 
Adoption project 


TAS: Brightside Sanctuary 
WA: Rescue Hens 


ACT: Little Oak Sanctuary 
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A beautifully-prepared jar of cucumber pickles. 
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SOMETHINGS 
BREWING” 


in the 
taste 
department 


#Wildferment2016 is an antidote to the 
homogeneity of taste, reports garden chef, 
Gary Thomas, of Daylesford, Victoria. 


#WILDFERMENT2016 IS HELD in Castlemaine, 
Victoria — the brain child of John Reid, owner of 

Red Beard Bakery, and auspiced by Slow Food Central 
Highlands. It is a gathering of 200 passionate, experienced 
and inquisitive souls, currently engaged in wild 
fermentation. We come from multiple fields: sour tonics, 
bread, beer, cheese, vegetables, beans, grains and wine. 

Various guest speakers reiterate the big theme with 
example after example .. . that conventional methods 
are producing one cultivated taste, and are giving us a 
monotonous monotony of flavour. Wild fermenting, in 
contrast, has the capacity to produce unique, distinctive, 
more succulent alternatives. 

The event opens with an indigenous session led by 
Bruce Pascoe and Maggie Brady. I learn that the first 
grains were ground and mixed with water and baked to 
make bread around 32,000 years ago. (Interestingly, in 
his session later on, Ashley Huntington, from 2 Metre Tall 
brewery in Tasmania, offers his considered view that bread 
always leads to beer, and suggests that 32,000 year old 
bread eaters are also 32,000 year old beer drinkers. This is 
a lot to ingest!). 

Maggie Brady describes some of the many ways 
indigenous people wild fermented throughout generations 
prior to white settlement. Many native flowers are sugar 
factories: banksia, bottlebrush, honeysuckle and hakea are 
some examples. The flowers are collected and steeped in 
water overnight to begin fermentation. And hibiscus is 
mentioned by many presenters, across different fields, for 
its fermenting power. 

Around Bunbury in WA this drink was made from 
banksia flowers and called Mangaitch. Early colonists 
reported observing tribespeople cutting large trenches 


All in the family. 


which they lined with bark then crammed 
full of banksia heads and water. In central 
Tasmania, alcohol traditionally made from 
the sap of a specific variation of Eucalyptus 
Gunnii is called way-a-linah. John Reid 
describes tasting it on a recent bushwalk. 
"[ just wrap my arms around the tree and 
lick until it hurts,” he says. I envy you that 
experience, I think. 

The many learned discussions on 
cheese are fascinating. At least 317 
bacteria, moulds and yeast exist in the 
milking process. Seventy-eight per cent 
of milk in Australia is from Holstein breed 
cows, and the cheese derived is fed an 
increasingly-narrow range of cultures. 
Tim, the microbiologist from Dairy Corp, 
fascinates us with details of his current 
research project. He riffs on raw versus 
pasteurised and the third way ...and I 
learn a new word! He is conducting a 
pilot study into the use of autochthonous 
(indigenous) cultures, which derive from 
the land and give localised, geographic 
flavour to products. 

Native grasses have a lot of lactic acid 
bacteria and once this bacteria takes hold, 
very little else can grow there. Butterfat takes 
on the flavour of the ruminant 5 environment. 


reme 


y.com.au 


www.primaso 


Vegan : 
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ORGANIC d 
Home Made Bronn Rice Mico 


Yoko Nakazawa, another passionate fermenter sharing knowledge 
about her homemade organic brown rice miso. 
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A fermenting grape basket for Mattei cinzano. 
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30 to 40 per cent fat cream can be warmed to 16?C, 
add a couple of spoons of pot-set yoghurt or kefir 
grains. Leave on a bench a day or more then churn to 
make cultured butter. 

I go home and try this. The butter is pure 
white and light as snow. In cultured butter, the 
lactose is converted to lactic acid. Our expert, 
Naomi Ingleton, has tested her butter: it is lower in 
lactose than comparable ‘lactose free’ products. 

Sharon, from The Fermentary, reminds us that 
the fermenting bacteria naturally exists in vegetables 
... until they are washed in chlorine. The fresher 
the better, organic and spray free. She shows that 
evenly slicing all vegies guarantees fermentation 
rates that are the same. 

I had a very happy day — challenged, inspired 
and intrigued. Genuine thanks to all. 


This vegan kimchi is ridiculously easy to 
make, all it takes is time! 


1500g cabbage, decored 
Quarter cup salt 

50g onion, peeled 

30g garlic 

15g fresh ginger 

65g apple, decored 

2 tsp sugar 

150g shredded carrot 

75g green chive in 5cm lengths 
3tbs cooked rice. 


Slice up the cabbage and toss with the 
salt. Cover with cold water and leave at 
room temperature all day. 


Blend the onion, garlic, ginger, apple, rice 
and sugar to a smooth paste. 


Drain the cabbage. 


Put on food grade gloves. Mix all 
ingredients together. Pack into glass, 
stainless steel or a non-porous ceramic 
vessel. 


Press down so the liquid level rises above 
the solids. Use plates if necessary to 
maintain the water level. 


Cover tightly with cloth and leave to 
ferment, around two to three weeks. 


Wild fermenting has 


the capacity to produce - 


unique, distinctive, 
more succulent 


alternatives. 


Fermenting systems. 
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Sarah Price of Tolga, Queensland, shares her passion for 
keeping self-shedding Dorper sheep on small acreages. 


: } HE general opinion is that sheep 
are stupid. When we brought 


home our little flock of Dorper sheep 
in late 2014, I wondered if it were true 
or not. I quickly found out that it’s a 
complete falsehood. While some breeds 
have the reputation for being sillier than 
others these little animals are far from 
stupid. I would even go so far as to say 
they’re intelligent. They quickly found 
their way into my heart and I can’t 
imagine life without sheep any longer. 
These happy little creatures are truly 
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delightful with so much personality and 
natural curiosity that you can’t help but 
fall in love. 

Why keep sheep? They are the 
perfect size for small acreages, will 
happily mow your orchard for you, 
and if given the chance would gobble 
up your vegie patch too. They are 
enjoyable companions, providing you 
with hours of entertainment and also 
plenty of valuable manure. And, if you 
are up for the task, they can also provide 
you with meat. 


I think most people think of 
keeping goats and not sheep because 
you have to shear them. Well, you don’t. 
You don’t even have to dock their tails, 
or perform any of that other nasty stuff. 
Not if you choose a self-shedding breed, 
like the Dorper. Dorpers belong to a 
group of breeds known as hair sheep, 
and self-shed their unique wool all by 
themselves. You can’t spin with their 
‘wool’, which is more like an odd mix 
of hair, which they rub off when the hot 
weather arrives. Birds enjoy collecting 


Soon they will literally be eating out of your hand. 


the wool for their nests; we have a pair 
of butcher birds who raise a family in 
our sheep paddock every year, and I 
often see one of them collecting the soft 
wool from the ground, fence and gates. 

There are several hair sheep breeds 
available in Australia but I just don't 
think you can go past the Dorper. 
These short legged little sheep have the 
dearest personalities and are so friendly. 
Take the time to source already-quiet 
stock, that are happy to come to a feed 
bucket, and soon they will literally be 
eating out of your hand. 

Now, sheep are flock animals so 
you'll need to keep a minimum of three. 
Dorpers are excellent mums, letting you 
handle their babies without losing track 


of them — unlike some other breeds. If 


you have room to breed you are in for a 
lovely time when they begin lambing. 


WHAT DO SHEEP LIKE TO EAT? 


Dorpers are excellent browsers and 

will eat a large variety of grasses and 
weeds. They also love trees and shrubs, 
so you'll need to keep them away from 
any low growing varieties and young 
plants. They enjoy all manner of vegies; 


handpick them celery, comfrey, silver 
beet, carrots and lettuce. They also enjoy 
a variety of herbs and fruits like apples 
and mangoes. 

Lantana is a poisonous weed, and 
avocado leaves are an accumulative 


poison and will cause lactating ewes 
mastitis. 
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“These happy little creatures are truly delightful,” says Sarah. 


WHAT KIND OF HOME DO 
THEY NEED? 


It's generally acknowledged that sheep 
are easier to manage than goats. A 
paddock fenced in mesh will keep them 
in, and electric netting comes in handy 
when you want them to graze in a 
particular spot. 

Like any animal, sheep need access 
to adequate shade and fresh clean water. 
They'll also appreciate a little shed to get 
out of heavy downpours, and if you plan 
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on breeding this will keep the newborn 
lambs warm at night. 


WHAT ABOUT PARASITE 
CONTROL? 


Dorpers are naturally suited to organic 
situations with their hardy nature. 
Running them completely vaccination-, 
chemical- and drug-free is entirely 
possible. By providing them with the 
minerals they need and a varied diet 

of good quality feed they will stay 


naturally healthy. If your sheep get 
wormy, or strip the bark off trees they 
are nutritionally deficient. 

I follow Pat Coleby's methods 
and my sheep are in the peak of 
health. Additionally, I feed any new 
stock I purchase powdered burdock 
root and dried nettle leaves daily 
for four to six weeks. Mixed in 
with a little oaten chaff, bran and 
a sprinkling of barley grain, they 
happily consume them and benefit 
from these powerful cleansing herbs. 


Dorper mums let you handle their babies without losing track of them. 
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Jackie French, recently and deservedly awarded the Australia 
Medal, describes the elements of a perfect day. 


HE perfect day begins at whatever 

time I wake up. No alarm 
clock, a rooster with no machismo 
whatsoever who doesn't crow at dawn, 
and anyway dawn here in the valley is 
not dramatic enough to encourage a 
chorus. 

The perfect shower is sun warmed, 
from a 33 year old solar hot water 
system with enough water pressure to 
wash my hair in 30 seconds, as I gaze 
out the bathroom window. When your 


only neighbours are wombats there’s no 
need for discretion, except when visitors 
pick apples outside. 

The length of the shower is 
determined by the weather — as long 
as it has rained recently a good shower 
can last half an hour, with no guilt 
whatsoever, as showering doesn't use 
water. It just borrows it. Our shower 
water filters through large amount of 
sand, then soil, and finally rejoins the 
water table. 


Which leads to breakfast. On 
the perfect day this involves an hour 
and a half discussion about the more 
absurd elements of the news with 
Bryan, homemade muesli, two giant 
cups of extremely good but weak 
coffee, then a mooch. 

There is an art to a good mooch. 
You begin with no firm direction in 
mind; follow where the wombat/snake/ 


wallaby tracks take you, avoiding rocky 
cliffs if possible due to ageing knees, for 
as long as you feel like it, detouring for 
interesting fungi or the remnants of a 


powerful owl’s dinner — always good 
to know who is eating whom. And 
then mooching back home, picking at 
least one fruit to nibble on the way. 
Then work. Which is a joy. If you 
reach my age and work is not a joy you 


took the wrong path a few decades ago. 
Every day is more fascinating, more 
colleagues who will become friends, 
the challenge of thinking what I'll be 
writing next month, next year, next 
decade ... 

Lunch. Home smoked salmon, 
prepared by a friend and swapped for the 
mulcher we used once about 15 years 
ago when I bought it on an impulse 
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and have kept in the car port ever since. 


Also rye bread and goat's cheese. 
More work. Dinner, which partly 

involved the bag of salad stuff brought 

up by Michael this morning, the fat 


capsicums and eggplant that we are too 


shady to grow, and meaty tomatoes — 
only our cherry tomatoes are fruiting 
just now, till the new lot begin to bear, 
and lots of basil and apple cucumbers. 
And then a DVD — I haven't 

had TV for about 45 years, but we do 
indulge in DVDs — while I type this, 
on a faded sofa that fits my body, with 
elderly patchwork cushions I still love. 
And bed, which is deeply comfortable 
in a room with a breeze crossing over 
us from three directions, smelling of 


autumn roses and pears and ripe apples. 


The perfect day does not include: 

* waiting three hours to speak to a 
Westpac online banker; 43 minutes 
to Qantas; ten days for Telstra; or 15 


hours to download a small document 


on the overcrowded NBN satellite. 


It does include: 
» Wombats. 


Emails from friends, at least one long 


phone call, and a date for lunch. 


^ Homegrown apples, according to the 


season, watermelon, and possibly a 


mango (the latter not homegrown — 
our tree has yet to bear). Also frozen 


cherries. 

* Another email to the Department 
of Planning to request them to 
please expedite implementing the 
Conditions of Approval on a nearby 
mining project that should have put 


these Conditions in place three years 
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A good mooch might include detouring for interesting fungi such as Trametes 
versicolor, a common wood-decaying fungus. 


"If you reach my a 


ge and work is not 


a joy you took the wrong path a few 


decades ago." 


ago. A perfect day involves admitting 
that the world is not as it should be; 
and doing at least something about 
it, and no longer getting cross that 
someone needs to do it. 

Replying to a small pile of mail from 
readers, and reading a slightly larger 
pile. (A really perfect day would 
bring only the amount of mail I can 
easily reply to). 


' A phone call from a grandson. 


Extremely good dark chocolate. 


® Water that tastes of water, and tea 


that has been made from it. 


* A book to read over lunch and 


before sleep that clothes its deep 
insights into the world with humour 
and accessible sentences. 

Being deeply, comfortably tired at 
the end of the day. Not bushed or 
weary. Simply tired. 


It's taken 62 years to get here. A lovely 
journey. But the best is now. 


a Run On Sun Australia P/L 


WWW.runonsun.com.au 


Retrofit a "Sydney Tube" collector to 
your existing hot water tank. 
Includes the latest 2-mm thick copper coated 
tubes, stainless steel frame, pump, controller, 
air/steam eliminator and a 
solar rated check valve. 
Lowest cost solution for solar hot water. 


High speed heating, designed for winter. Rebate available. 


Hi-energy evacuated tube solar water heaters 
with the tank on the roof. 

Gas or electric boosted models. 
Premium marine grade stainless steel tanks. 
No water in the tubes, no pumps or controllers 
and no antifreeze needed. 


DIY project models also available . 


Highest quality split systems. Rebate available. 


Premium tanks. Latest high efficiency copper coated 
ô evacuated tubes that are 2.1-mm thick. 
Stainless steel cyclone rated frames and mounting kits. 
Grundfos pump station on the tank. 


We also stock solar power equipment including gel batteries and essential equipment. 
Off grid complete fridge systems. 
High-end DC LED lighting, including outdoor automatic LED lights with Samsung chips. 


Free information packs available (Website download, email or post) 


Email: sales@runonsun.com.au or phone Andrew on 02 6734 6322 


HERBANISATION 


EG's resident herbalist, 
Tanya Jenkyn of 
Esperance, WA, dodged 
bush fires and extreme 
weather all summer to 
bring us the lowdown 
this winter on lavender. 
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HAVE a friend with the loveliest 

long hedge of lavender. It's planted 
into gutless soil and receives no water 
other than whatever falls from the sky. 
It takes the full blast of unrelenting heat 
in summer, is planted alongside some 
massive pine trees, and is rarely fed. Yet 
this beautiful lavender hedge is neat and 
fragrant and thick with flowers and bees 
for most of the year. Can you imagine 
many other plants that could thrive under 
such tough conditions and still maintain 
that genteel demeanour with echoes of a 
classic English cottage garden? 

Lavender originates in Spain. It's 
remarkably well suited to our harsh 
Australian climate (with the exception 
of the tropical zones, which get way too 


wet for lavender). There are dozens of 
varieties of lavender to choose from. 
Tall ones, small ones, fat ones and thin 
ones — each with differing levels of 
fragrance. When selecting the right 
lavender for your garden, take a peek 
over your neighbours’ fences and you'll 
soon see which variety best suits your 
area. Most neighbours will willingly 
surrender a cutting or ten if you ask . 
.. assuming you've kept your peeking 
appropriate! Beware the common 
Lavandula stoechas though, which has 
become a garden escapee with pest 
potential in areas north of Perth. 
Taking lavender cuttings is easy. 
Clip some stem cuttings from an 
existing shrub to about 15 centimetres, 


Calm prosperity? A lavender ganesh. 


remove the lower leaves, dip the ends in honey, make 
a hole with a dibbler (I use a chopstick), gently pop 
them in soil somewhere out of the full sun and keep 
them moist. You can put several cuttings in the same 
pot then after a few weeks — voila — free plants! 
Separate and plant them out. 

So lavender is dead-set easy to propagate and a 
splendid water wise plant. It's not fussed about poor 
soils and is a Shangri-La for bees but apart from this 
— you may ask, “What is it actually good for?”. 

Lavender happens to be a great deodoriser and 
disinfectant. It purifies the air and repels insects, 
so canny homemakers have traditionally included 
lavender in their handy crafts, sewing dried flowers 
into sachets and hanging dried bunches about the 
house where silverfish, pantry moths and other critters 
might otherwise linger. 

No natural first aid kit is complete without 
a bottle of pure lavender oil. Rightly so because 
lavender's properties are impressive: antidepressant, 
analgesic, anti-stress, calmative, antibacterial, anti- 
inflammatory, antiseptic, antiviral, restorative, reviving, 
tonic and more. It could be applied to most common 
ailments with great efficacy and a whole lot of things 
around the home and garden too. Useful, versatile and 
with that lovely aroma too. 

Lavender most renowned property is its ability 
to aid relaxation. It can soothe an aching head, calm 
and strengthen the nerves, relax muscles and promote 


Lavender cloud dough is a great way to bring kids back from feral to calm. 


This beautiful lavender Redge is meacand Maprani and 
thick with flowers and bees fot most Gt the year 
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deep, restful sleep. Lavender is a lovely 
gentle herb that is safe and suitable for 
use with children as long as it is applied 
carefully. Vapourising lavender essential 
oil in a diffuser is the safest method but 
if you plan to apply it topically, dilute 
the essential oil in a carrier solution. 

It is best to avoid topical application 

on children under two years old. For 
children above two dilution is about 
one drop per four teaspoons of carrier 
oil. For children above six years old, the 
elderly or those who are weak or unwell, 
use one drop per teaspoon of carrier oil. 
For healthy adults, two drops of essential 
oil per teaspoon. 

Lavender oil has been proven 
effective in the treatment of sunburn. 
My ultimate after-sun salve involves a 
drop or two of lavender oil in freshly- 
cut aloe vera gel. The relief is amazing 
— soothing, cooling and immediate 
relaxation. 

Here’s a little parenting trick I use 
when the kids get feral and need bringing 
gently back to earth. I pull out some 
kitchen utensils and moulds and whip up 
a quick batch of Lavender Cloud Dough. 
Set them up somewhere they can make a 
mess without worry and serenity reigns, 
once the kids are immersed in this gentle 
sensory activity. 


Preparation time - one minute. 
Cooking time - nil. 


2 cups flour 
1/2 cup vegetable oil 
5-7 drops of pure lavender oil 


Crushed chalk or tempura flour to colour 
(optional) 


Everyone knows lavender is a Shangri-La for bees. Place all ingredients in a bowl and mix well 


St can soothe an aching head, calm and strengthen the 
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Tanya's ultimate after-sun 
salve is a drop or two of 
lavender oil in freshly-cut 


aloe vera gel. 
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Eggcitement all round anytime a chook lays. 


SUIS C.M. INL 


A farm-based primary school ... in the heart of our 
biggest city? Brydie Piaf of Newcastle, wanders around. 


NYONE glancing at these pictures 

for the first time might be forgiven 
for thinking they were some happy 
pictures of time spent on a farm. A little 
petting zoo perhaps? At the very least, a 
lovely, semi-rural kind of scene. 

Now what if I said it was a school? 
And not just any school but a thriving, 
bustling, inner-city primary school, with 
a latest head count of 889 pupils. Yep, 
pretty darn good isn’t it? 

Welcome to Randwick Public 
School, located in the Eastern suburbs 
of Sydney. A school that consistently 
takes out local council ‘green’ awards, 
and comes up trumps in sustainability 
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and community involvement, while 
integrating normal school lessons with 
‘living the good life? 

As a parent, watching our 
city kids get involved in chicken 
wrangling, native bee observation, 
feeding dandelion treats to goats — 
and a general understanding of life 
outside normal city living unfurling 
and blossoming — well, I couldn’t be 
happier. 

Being a part of that on a 
community level is what many fast- 
paced urbanites simply yearn for. 
Being a part of that on a personal 
level, you can’t help but want to get a 


> 


Life Silla Yad afd fun. 


little grubby and pass on some of that 
wonderful enthusiasm. 

Here’s a snapshot of why this school 
is leading in educating our kids on living 
green. 


Seasonal vegetables are planted out 
within kitchen garden class time or 
during school working bees. For many 
kids living in this inner city area, this 
might be the first time they've ever 
planted something. 


These are made up of a traditional 
three-bay system. While the compost 
is technically a cold one (added to on 
a daily basis rather than all ingredients 
added at once) it’s still able to generate 
heat on a regular basis. 

School families are encouraged to 
bring in any kitchen scraps from home 
(added to in the first bay). The second 
bay is resting, being turned and watered, 
while the third bay is for use, as needed 
throughout the schools many garden 
beds. 

This is no small compost system — 
it measures in at approximately 4 to 5 
cubic metres! On a larger scale, it easily 
incorporates all fruit and vegetables from 
both the canteen and classrooms as well. 
There’s also a regular weekly addition 
of extra café food waste, and used coffee 
grounds. The system processes all the 
school5 collected leaves and small 
branches: they're added to the compost 
bins as a carbon layer. 


The five well-loved chooks were 
hatched here and the kids have been 
able to follow their growth. Swapping 
kitchen scraps for eggs is always a great 
trade off. 


With the kitchen garden classes alternate 
between either garden time or kitchen 
time. The kids learn seasonal planting 
and cooking with an emphasis on 


Schoolyard chooks. 


» 


Martin and one of the 


gless bee hives. 
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Thelma and Louise, the school goats. 


what's available in the garden at the 
time. (Anytime a child comes home to 
their loved ones, excitedly telling them 
they would like to cook dinner tonight 
because they've just learnt a new recipe, 
well, that sounds like a win to me!) 


Last year, the school had an exciting new 
addition — well two really — in the 
form of gorgeous miniature goats. Sarah, 
the school's garden specialist, had long 
been an advocate for urban goats. The 
school seems to have easily achieved 

the goal of having a diet for the goats 
mainly of school-grown plants, locally 
sourced weeds and cuttings (and not to 
mention the choicest kitchen vegetable 
scraps). The goats are thriving, and are an 
incredibly fun addition to the school. 


There are three hives within the school 
grounds. Native bees are wonderful 
for pollination and garden diversity. 
They give an easy pollination boost to 
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the surrounding gardens, help with 
biodiversity, and are really one of the 
easiest ‘pets’ a school can go for. Highly 
recommended. 


Two of the local cafés in the area supply 
the school's compost with used coffee 
grounds (coffee is an excellent source of 
nitrogen for your compost.) It’s a simple 
system of having two small wheelie 
bins, which alternately get swapped over 
when full by a couple of keen parents 
who walk them up and back a couple of 
times a fortnight. 

The best part of the school is 
the fact that it's an evolving project. 
As opportunities present themselves, 
they get taken up, and the kids are 
reaping the benefits of this. Integrated 
learning within their maths, writing and 
science is gardening, cooking, chicken 
wrangling, waste management and of 
course those goats. Not bad for a large 
inner city public primary. Actually, it's 
pretty darn exciting! 


Checking the 
compost temperature. 


The kids learn seasonal planting 
and cooking. 


Soup, stock feed or jet-fuel: 
Jill Redwood of Goongerah 
in East Gippsland describes 
how Jerusalem artichokes 
can do it all. 
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Anyone with a Jerusalem artichoke crop would be more than happy to share the bounty. 


HESE hardy plants are very 

productive, make a fantastic all-round 
winter stock food, they're a fast growing 
screen plant in summer and if you dare, a 
very nutritious food without the starch, 
making them suitable for diabetics. The 
Jerusalem artichoke also has a well- 
deserved reputation for causing wind 
enough to run a small turbine. More 
fart jokes later but first off let's sing the 
praises of this undervalued plant. 

I have had the same patch of 
Jerusalem artichokes growing for over 
30 years and each year I dig out the 


large and sift through the soil for the 
small tubers. But they return as robust 


and productive as ever. Keeping them 
confined is the problem. If you plan to 
grow them, choose a location that will 
be theirs alone for decades to come. 
Jerusalem artichokes store best in the 
soil, and once a load is dug up, they can be 
squirted with the hose in a crate or wire 
basket to allow the dirt to wash out the 
bottom. Everyone here anticipates a feed; 
the Clydesdales, the goats, geese, the orchard 
guinea pigs squeal and even the dogs sit 
waiting for a nutty-sweet, crisp tuber. 


These tubers that look 
like ginger are rich in 
Potassium and iron. with 
à swag of other goodies 
like niacin. thiamine. 
phosphorus and copper. 


The chooks have a special 
artichoke feeder; a heavy block of 
wood with three-inch (7.5 cm) nails 
hammered in, and then the nail heads 
cut off. I push the tubers down onto 
these and the chooks nibble at them 
with delight like we do pistachios. 

These tubers that look like ginger 
are rich in potassium and iron, with 
a swag of other goodies like niacin, 
thiamine, phosphorus and copper. 

The fructose part is metabolised more 
slowly which is a plus for diabetics. 
But the carbohydrate inulin (not 
insulin) that these tubers are also rich 
in is one that our human gut finds a 
challenge to process. Our big digestion 
vat rejects this part as too hard to deal 
with and so it heads southwards where 
bacteria in the colon do their thing, 
causing a fair bit of explosive activity. 
Some people find it less of an issue 
than others though. 

As a raw vegie, a fresh crisp 
artichoke is quite enjoyable to munch 
on as I prepare the tuber treats for the 
animals on a winter’s morning. In 
summer, if you pull out the tops the 
animals also love these. And a useful 
hint for down the track — without 
their tops the tubers are less vigorous 
and rampant. 

These tubers can be as versatile as 
the spud. They can be peeled (or just 
scrubbed) then baked, souped, mashed, 
grated to fry as patties or mixed raw 
into salads. They can be sliced, fried or 


chipped. 


Jerusalem artichokes provide wonderfully cheerful cut flowers in early autumn. 
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I haven't weighed my crop by the metre, 
but it's claimed a 2m x 2m patch can give 
60 to 70 kg of tubers. I'd add — at least! 
They don't seem to have any diseases or pests 
besides horses leaning heavily over the garden 
fence rails, and don't need to be molly- 
coddled at all, but they do like a neutral Ph 
and moisture. Mine thrive regardless. 

There has also been some investigation 
into using the high yielding Jerusalem 
artichoke for making ethanol fuel. This is 
a much better idea than the current talk of 
cutting down our native forests to brew up 
into jet fuel! 

So if you're game, plant some tubers a 
hand’s width under the ground in late winter 
or early spring and somewhere that their 
three-metre-high habits won't shade the rest 
of your garden. 

By the way — the name is a bad fit 
because it has no connection with Jerusalem 
or artichokes. It's possibly a mispronunciation 
of the Italian word for sunflower. It's just one 
of those things that happen with language 
over the centuries. 

Oh — and besides all that prolific stock 
food (and soups and baked vegies for the 
brave-(f)heart, they provide wonderfully 
cheerful cut flowers in early autumn. 


Thad f 


Anyone with a Jerusalem artichoke crop 
would be more than happy to share the 
bounty! They can also be bought at a 
fancy green grocer and planted too. 

Or try the following online ethical seed 
and plant sellers: 


greenharvest.com.au 
diggers.com.au 
greenpatchseeds.com 
newgipps.com.au 
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Their confusing name may be a |7th century alteration of the Italian word for sunflowers: 
‘girasole’. 


They don’t seem to have any diseases or pests besides horses leaning heavily over the 
garden fence rails. 


or Sale 
The Missing Masters 


Earth Garden recently discovered, buried deep 


in a dark corner of our relocated warehouse... 


Five Four full sets of Jhe Lot 


Buy a slice of Australian publishing history. 
Own or gift the ultimate resource library. 


A set of The Lot includes nearly every 
issue of Earth Garden from today, 
going back to its founding issue in 
1972. Some out-of-print issues 

are not included. 


Over 160 issues of Earth Garden. 
A stack more than a metre high. 


$475 including postage to any 
address-zn.Australiá. 


Only four sets available fór. sale: 


ET 


First in, first served. S y 


To buy, email: 
infoGearthgarden.com.au,.. 
or call and leave a.message - 
on: 0499 357236. 


EARTH GARDEN 


Liz Ingham, of Clydesdale and Yarraville in Victoria, floats into 
the magical current of a flowing, handmade property. 
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HEN Louise Balaz Brown talks 

about the flow of ideas and 
people who built her home, Paradiso 
Del Amore, I picture an actual river. 
What a thrill to dive in and experience 
the current, then break the surface 
again, buoyant. 

I met Louise by chance when we 

both dropped in at my neighbours’ 
house, uninvited, country-style. Beth 


and Ric introduced her as: “You know 
that garden in Guildford that grew at the 
same pace as the house?" 

I knew the place alright. My 
bicycle stops itself for a drink at that 
spot — always there, a bit thirsty, every 
time — and I squint up the hill and 
wonder what sort of magician can 
establish a forest of young fruit trees 
in an empty paddock on a bald hill in 


The building iswelcoming. 


Photos by Mick Vovers. 


a construction site in a drought? The 
answer is that Louise’s son Lyndon, 
caught up in the current of the project, 
designed a landscape where water flows 
and settles from swale to swale.* 
Everywhere are details that seem 
like beautiful pebbles deposited in 
eddies. A child's scooter takes flight 
from a shed roof above a metalwork 
door where hearts have wings. A new 
trellis is made of bicycle wheels from 
the tip, with fans on some of the hubs, 
for fun. These are the work of Louise 
neighbour Mick Vovers, who at some 
stage dived in to the flow with her. 


Louise’s own work is everywhere. 
Like the paving she made from the same 
former nursing home bricks as the house 
— meandering on the flat and curving 
down an incline, apparently whimsical, 
but in reality directing the surface water. 

It’s easy to sit in a beautiful space 
and talk about building with intention 
and love, but the energy to raise walls 
doesn't just happen. For Louise, the 
impetus was the trauma of fire and 
loss in Pomonal, in the Grampians 
area of western Victoria. She had to 
leave. She was drawn to Guildford near 
Castlemaine by chance, but felt at home 


A child's scooter takes flight from a shed roof. 


dU easy to sit in a beautiful 
space and talk about building 
with intention and love, but 
the energy Lo haise walls 
doesn’t just happen. 


because of the undulating landscape 
dotted with old stone buildings which 
have Italian heritage, like her own 
beloved father and nonna. 

A stranger tapped Louise on the 
shoulder at Wesley Hill market and 
handed her a builder’s business card. 
She never saw the woman’s face, but 
kept the card and a few weeks later 
made the call. Having Jean Lucchesi 
as a builder was an incredible stroke of 
luck, but at first she didn’t understand 
what he was on about. He asked her 
what she liked to do when she woke up 
in the morning, then he made her drive 
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What sort of 
magician can 
establish a forest of 
young puit trees in 
an empty paddock 
on a, bald hill ina 

a drought? 


her car along different driveway locations 
and tell him how she felt doing it. 

She told him she wanted to see the 
moon from her bed and wake up to a cup 
of tea. The design of the home is unique 
because it is made for those experiences. 
From the broad kitchen table there are 
glimpses of the morning-cup-of-tea nook 
and a chillout room of cushions on an 
elevated platform. 

Louise says: "I wanted to see the 
moon from my bed and now I can see 
the moon from my bed. I never want to 
go anywhere else." 

Jean brought his own energy and 
expertise to the flow, like a tributary 
joining a river. From him came a passive 
solar design to moderate Guildford's hot- 
cold climate and recycled materials that 
make the new building appear timeless. 
She trusted him and he was trustworthy. 

And here 5 where I get to things I 
can feel, but can't explain. The building 
is welcoming. The people who built it 
cared, and you can feel it. Every nail 
in the recycled wood pre-drilled, every 
piece positioned for colour and texture, 
but it's more than that. Louise tells the 
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A stranger tapped Louise on the 
shoulder at Wesley Hill market. 


-— H YA - r x. Nc TE 
A new trellis is made of bicycle wheels from the tip, with fans on some of the hubs, for fun. 
Photo by Liz Ingham. 


story of someone who tried to take 
advantage of her and how the builders 
stood as a barrier until he left. The 
building they made feels like it would 
stand firm in the same way. 

Some of that feeling is my 
suggestibility to stories told in a stylish 
space. Some of it is because a beam of 
sunlight played through a sun-shaped 


window, like god was endorsing the very 


words. Some of it was from air quality 
where nothing is made of plastic. But 
I'm sticking to the subjective reality of 


"You know that garden in Guildford that grew at the same pace as the house?" 


my lived experience; some of it was the 
spirit of the building itself. 

When we create an object from 
an idea, we make art. Art expresses the 
moment, the intention, the integrity of its 
creation. Skill will make a pleasing space, 
but courage made Paradiso Del Amore. 


* See more at www.paradisodelamore.com. 


* Also, they bury road kill beneath each 
tree, and there's no romantic way to 
express that so I'm just going to move it to 
this footnote and leave it here. 


Some of it war 
pwilding, itself. 
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CHOOKIPEDIA 


Claire Bickle of Brisbane is EG's resident chook maestro and her practical advice has quickly 
made her very popular with readers. Here Claire outlines her seasonal top tips for a chooky 


winter wonderland. 


1. Winter Eat Treats for your Flock 


Depending on your location winter 
can be a time of slim pickings when 

it comes to free ranging. One way to 
remedy this is to give your chickens the 
extra dietary requirements they need 
through a few different sources and 
even grow your own. 


Greens: Grow some greens or buy 
some — such as kale, silver beet, 
comfrey, chicory or sorrel. And these 
days a variety of places sell mixes of 
seeds especially for poultry. 

Other fun winter comfort foods: 
Warm cooked oats with plain yoghurt 
and even mixes of poultry feed with 
cracked corn and molasses with warm 
water added. 


Protein power: your hens have 
probably moulted in late autumn so 
protein is vital for hen health, feather 
reproduction and eggs. Most produce 
stores and poultry breeders sell things 
such as mealworms or you can give 
your fowl tinned fish or even scrambled 
eggs for a good protein hit. 


2. Keeping warm and dry 


Make sure your winter weather isn’t 
causing any discomfort to your flock. 
Their night house should have no 
draughts, but protection from rain and 
prevailing winds. 

Keeping warm — keep a decent 
amount of bedding and make sure no 
one is roosting on the floor where cold 
air can pool. Respiratory problems may 


arise from being in damp, cold situations. 


kale 


sorrel 


MY CHICKEN WON'T ROOST: 


I have three chickens, two happily 
put themselves to bed on the roost 
but one has a spot that she's found in 
the garden and she remains there until 
I pick her up and put her on the roost. 
Any ideas on how to get her to roost 
with the others? 
Julia Stephenson, Brisbane. 


Why is the chicken roosting on 

the ground in the first place? Is 
she a rescue hen that may never have 
been able to roost before? Is the hen 
being bullied up on the perch in the 
coop? Is she having trouble getting up 
to the perch? 


Solution: To start with be sure the 
perch is no higher than 1m off the 
ground. Supply multiple perches so 

she can get away from any possible 
bullying. Now comes the tricky bit: for 
some time you'll have to keep on going 
down there every evening to put her up 
on the perch. Hopefully over time she 
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Keep your chooks healthy through winter [1 
with warm shelter, greens, and grains. p" 
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Julia’s offending non-roosting chook. 


will get the gist of it. We had one Silkie 
out of three that would always be on 
the floor each night and it took around 
a month or so of putting her up each 
night before Hallelujah! — one night 
she’d flapped up with the others on the 
perch all by herself. 
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How do I keep the goanna from 
eating my chickens' eggs and 
possibly harming any chickens? 
Grant Cioccarelli, Samford, Queensland 


Of course goannas are a beautiful 

and protected native reptile, so no 
harm must be done to them. The best 
advice I can give here is to keep your 
hens locked up until a little later in the 
day if possible and collect eggs before 
the coop door is open. 


Other options: 
Electric wire — low voltage but 


enough to deter Mr or Mrs Goanna. 
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Goanna-proof the coop and house - 
make sure your housing and run are 
fortified with sturdy wire. Maybe 
even consider double layering to a 
certain height or putting something 
like corrugated iron around the run. 
Make sure the door is fortified also. 


Movable house: apparently it causes 
confusion to the goanna. 


Try giving them a food source 
elsewhere on the property. 


A humane trap for relocation if 
allowable — check with your local 
council. This can be illegal because of 
the territorial nature of these reptiles. 


Taj Scicluna is a young 
Melbourne permaculture 
educator and gardener, 
interviewed here by 
Samantha Allemann. 


ESPITE being known as The 

Perma Pixie, faeries were what 
first connected Taj Scicluna to nature. 
"When I was a child I was obsessed 
with faeries and playing in the garden, 
collecting treasures,” she recalls. “My 
mum was always extremely supportive 
and encouraged my love of the natural 
world by collecting leaves and shells 
with me. We would later use them for 
arts and crafts, using our creativity to 
express our appreciation." 

As a teen Taj started practising 
Earth-based spirituality, something she 
says helped her cope with growing 
feelings of anger and powerlessness at 
what was happening to the world. 

"I would go find the nearest creeks, 
lined with rubbish, and sit with my 
tools, focussing on the elements and 
give thanks for their place in creation,” 
Taj recalls. “This helped to connect me 
to the pulse of life when everything I 
could see was based on money, power 
and greed and the destruction that came 
with that." 

At nineteen Taj went overseas and 


"| have visions of an amazing little cottage ...” says Taj. Photos of Taj by Jordan Osmond of Happen Films. 


discovered permaculture while staying 
at a farm in Devon. "I was in complete 
awe that these people lived lifestyles 

I thought impossible in our modern 
world,” she recalls. “It was winter in 
England and I had never lit a fire in my 
life. I had a long way to go and the road 


seemed overwhelming at the time but 
I knew I didn't want to live the regular 
blueprint laid out for modern working- 
class Australians." 

After returning home to Melbourne 
Taj enrolled in a Permaculture Design 
Certificate course. "I knew from then 


“I was in complete awe that these people 
lived lifestyles | thought impossible in our 


modern world," says Taj. 
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Taj established 
The Perma 
Pixie business 
in 2013. 
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on how I wanted to make an impact,” 
she says. Taj was motivated to empower 
and inspire others in knowing that they 
can make a difference and she wanted 
to give them helpful first directions, 
resources and avenues to do so. “I 
would love for people to grow more 
connected to themselves, their food, and 
the natural world that is part of them 
and vice versa,” says Taj. "I'd love to show 
people that they are part of ecology, and 
facilitate the feeling of connectedness 
and Magick through the processes of 
education and interaction with gardens." 
Several PDCs and a Permaculture 
Diploma later, Taj established The Perma 
Pixie business in 2013. Her work is 
diverse and varied; a conscious choice 
she’s made both due to the permie 
recommendation of having back-up 
plans and her need to keep her mind 
and body fresh. There’s no such thing 
as an average day for her, but Taj likes to 
wake up early and exercise before work 
begins: implementing an ornamental 
edible or medicinal garden at a 


client’s house, teaching workshops on 
permaculture, soil, herbal medicine or 
re-wilding, or working on course/design 
materials or admin. 

Taj has also started teaching high 
school students about regenerative living 
practices, with the educational aspect 
of her work being very important to 
her. “I love coming up with learning 
processes to engage participants,” Taj 
says. "I work out ways for all learning 
styles to be incorporated and I design 
processes around card games, sand pits 
and models, drawing, exercises, roleplay 
and so on. Facilitating courses and 
workshops is definitely my favourite 
part. I hope to develop this in the 
future and open my own permaculture, 
herbalism and re-wilding learning centre 
one day!" 

Taj's plans for this are already 
forming. "I have visions of an amazing 
little cottage with a fireplace, soup on 
the stove, bread baking, books lining 
the walls, cushions and rugs everywhere, 
an outdoor learning space, a huge 


Client Interview 


"| would love for people to grow more connected to themselves, their food, and the natural 
world,” says Taj. 


The Perma Pixie teaches workshops on 
permaculture, soil, herbal medicine or 
re-wilding. 


medicinal and edible garden and loads of 
participants learning comfortably, being 
inspired and excited,” she smiles. “Bees, 
alpacas, goats, donkeys, food forests, re- 
vegetation, rocket stoves, bush baths ... 
it’s all site specific, but that’s the dream!” 
On the flipside she's also aware 
of a need to pare things back. “I’m 
interested in working a little less so I'm 
more able to practise homesteading 
rather than relying on convenience for 
my food and living,” Taj says. “I would 
like to have more time to really embody 
these practices rather than maintaining 
the same level of Western conditioning 
that pressures me to work every second 
of my day in order to progress. I would 
like to practise progress through natural 
observation and rest, as well as work and 
determination." 
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backyard sorghum crops 


Sorghum is a much-overlooked gluten-free cereal crop, and Kaye Roberts-Palmer of Melbourne 
describes her experiment growing It in a small vegie patch. 


Kaye thought her growing sorghum looked like corn or sugarcane. 


I LIKE trying different food crops 
in my small back yard vegie 

patch, and one day I felt inspired to 

try an unfamiliar backyard cereal crop 

— sorghum. 

Across the world, and particularly in 
developing countries, sorghum is a vital 
cereal crop. It's also used for biofuel 
and feeding livestock. Sweet sorghum 
is turned into syrup and in China it's 
turned into baijiu — a clear spirit. 

Sorghum has been cultivated 
by humans for thousands of years 
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with early records showing it was an 
important food source in Egypt 8000 
years ago that spread across Africa and 
Asia. There are even native species 
right here in Australia. In Queensland 
hybrid sorghum has become a significant 
established commercial crop recently 
beating wheat in its value. Yet it has not 
really been considered a food crop for 
the backyard gardener, with most people 
assuming cereal crops are only for the 
big commercial growers. 

As a home grower of sorghum I 


found there wasn’t a lot of information 
on planting on a smaller scale but I 
knew sorghum liked it hot and was 
suited to those long summer days 
when soil temperatures didn't drop 
below 15?C. Sorghum is not high- 
maintenance to grow. The main 
consideration is choosing a sunny spot 
not exposed to winds — especially as 
the forming grains are exposed to the 
elements. 

In Melbourne sorghum is an annual 
in the summer months so planting 


time was important to keep it within 
the January to March period. Eight 
days after planting the sorghum came 
up and my first thought was how 
much it looked like corn or sugarcane 
with its tall leafy grass stems. This is 
not surprising as it's a subfamily of 
Panicoideae and Andropogoneae which 
includes sugarcane. I put good old 
compost on the plants as they grew 

— that’s the beauty of them they don't 
need a lot. While the plant is not as 
colourful as amaranth I found my four 
plants filled my small square vegie patch 
nicely. 


At harvest time the grains are clustered 
at the top of the plant and between 3 

to 4 mm in size. I keep the grains in a 
dry bag and hang them in a warm, airy 
room for up to two weeks so they're 
dry and not susceptible to mould. The 
great thing about harvesting is how easy 
it is: the outer hull doesn't need to be 
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It gets to the same 
size as corn so make 
sure you have enough 
room. 


Grow it in summer 
when there are 
warm, consistent 
temperatures. 


The grains are ready 
when the leaves and 
stalks have browned 
off. 


The grains are brittle 
so take care when 
cutting them. 
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Sorghum grain is gluten-free so it's another option for celiac sufferers. 


removed like wheat, and it retains all 
its nutrients. I cut off the heads with 
all the seed clusters, leaving a bit of the 
stalk, then shake and gently thrash the 
tops into a fine strainer until the grains 
roll out and through the holes leaving 
behind bits of chaff and dust. 

Once the seeds are completely dry 
I can grind them into flour using my 
blender. 

Sorghum grain is gluten-free so it 
provides another food source option for 
celiac sufferers and can be eaten whole. 


It's nutrient rich with B vitamins, niacin, 


thiamine, vitamin B6, iron, manganese, 
calcium, phosphorus, potassium and 
plenty of protein. 

A friend of mine who is a chef at 
a local café came over to help make 
pizza dough with the ground sorghum. 
I started to look into the different 
dishes sorghum can be used for and was 


pleasantly surprised. They range from 
cookies and soups to pastas, breakfast 
granola, brownies and even banana 
bread. 

Sorghum is also great for making 
pancakes. Nothing beats stepping into 
my backyard to grab some grain rather 
than buying a processed bag of flour at a 
commercial grocery. 

Nature loves diversity, and trying 
new things is so in keeping with my 
gardening philosophy of heart, head 
and body. I was glad I pushed the 
boundaries of what I thought was 
beautiful, nourishing and acceptable to 
grow. I now have the confidence to 
continue on my journey of discovery 
that started with just a handful of seeds. 


* Kaye is a Garden Design Consultant 
in Melbourne and runs Blue Bee Garden 
Design (bluebeegardendesign.com.au). 


H AND-TORN, crinkly Chinese 
cabbage leaves, stir-fried in a 
wok with a little oil and soy sauce and 
served over rice, make a quick and tasty 
vegetarian dish. Add garlic and chilli if 
you like. 

Over 2000 years Chinese farmers 
and gardeners perfected the elegant 


vegetables that we call Chinese cabbages. 


That’s ‘cabbages’ — plural. 

The common name ‘Chinese 
cabbage' is used to describe two 
different species of the Brassica family. 
Firstly, Chinese heading cabbage (Brassica 
rapa var pekinensis), often called Pe- 
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All Chinese cabbages 
taste good when 
shredded for soups and 


coleslaw. 


Illustration by Adelaide Gray. 


THE BOK. PAK. CHOY 
OF CHINESE CABBAGES 


Co-founder of Earth Garden, Keith Smith, of Artarmon, NSW, prises apart the cabbage leaves 
to get to the heart of a vital matter. 


tsai or Wong Bok, renamed ‘Wombok’ 
by the New South Wales Agriculture 
Department. 

And secondly, Chinese white 
cabbage, which we call Pak Choi (B 
chinensis). The original names have been 
translated in many ways. 

These staple vegetables were first 
mentioned in manuscripts of the fifth 
century AD. They were unique to 
China until some seeds were sent to 
Europe about 1790 by Portuguese 
missionaries. 

According to the French seed 
supplier Vilmorin’s Bon Jardinier 


magazine for 1841 Pe-tsai was 
introduced to France from China by 
Captain Geoffroy of the ship Elizabeth 
of Bordeaux. British plant hunter 
Robert Fortune, who later introduced 
tea from China to India, took seeds 

of ‘Shan tung cabbage’ from China to 
London in 1846. 

Pe-tsai, or wombok, forms an 
elongated, nearly cylindrical head of 
tightly-packed, crinkled, pale green 
leaves with broad white midribs, 
resembling a big cos lettuce. Its sweet, 
crisp flavour is quite different to 
European cabbages. 


earth garden 176 61 


from southern China during the 


18501 Qold Rushes.” 


Pak choi originated in the warmer 
parts of southern China. They develop a 
clump of leaves that do not form a head 
and are botanically more closely related 
to turnips and swedes than to European 
cabbages. This group of brassicas has 
succulent dark green, rounded glossy 
leaves and crunchy, broad white or green 
swollen stalks and leaf midribs, a bit like 
silver beet. They vary in size from squat 
‘midget’ types about 10 cm tall to large 
plants about 45 centimetres tall. 

Various kinds of Chinese cabbage 

have been grown in Australia since 
gold seekers poured into Victoria from 
southern China during the 1850s Gold 
Rushes. 

Chinese cabbages have a mild, 
delicate flavour. Slice stems and leaves 
to stir-fry, cook in the same way as 
European cabbage, or shred for soups 
and coleslaw. Small raw leaves are good 
in mixed green salads. 
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GROWING 

These cabbages are annual plants of the 
brassica family. Plant them in fertile 
soil, rich in organic matter. Sow seeds 
20 to 30 cm apart in full sun. Plants are 
shallow-rooted and should be mulched 
and watered regularly so that growth is 
not checked. Side dress with compost 
and feed with liquid manure to speed up 
the harvest. Cut off the heads at ground 
level, leaving stumps to re-sprout. 

Sow from spring to autumn in cool 
and temperate areas and from April to 
August in warmer places. If you want to 
pick them in winter they're best planted 
in late summer. They are short-day 
plants that will survive light frosts. They 
grow rapidly, maturing in about eleven 
weeks. 


VARIETIES 
"Wong Bok’ (‘Wombok’) is the familiar 
‘barrel shaped’ Chinese cabbage, 


Freshly chopped tatsoi 
ready for cooking up a storm. 


standing 20 centimetres high and about 
18 centimetres in diameter. 'Michihili 
(Ching Siew Choy), or green Chinese 
cabbage, develops upright plants with 
large, firm heads to 38 centimetres 
high and weighing 1.5 kilograms when 
mature. 

In Chinese, ‘Mei quing pak choi’ 
means ‘vegetable like a vase flower’. It is 
also called ‘Baby pak choi’ and ‘Shanghai 
pak choi’. This mini-sized hybrid has 
more flavour than the larger pak choi. 
Upright, slim leaf stalks form a thick base 
and compact, vase-shaped plant with 
broad, oval, mid-green leaves. It has a 
sweet, nutty flavour and no stringiness 
when fresh. The ‘baby’ pak choi types 
resist bolting to seed and tolerate heat 
and cold better than pak choi. 

Plants are often sold in markets in 
groups of three. Grow them closely 
together and pick as needed. Maturity: 
six weeks. 

‘Tatsoi’ or ‘Tah tsai’ is a fast- 
growing ‘mini’ pak choi with thick, 
glossy, dark green, spoon-shaped leaves 
that form a rosette. Space plants 15-20 
centimetres apart. There are tall and 
prostrate types. 


EN = : - 1 
Wombok in the garden of EG publishers, Alan and Judith Gray, who cut the outer leaves for the wok. 
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FOR LAUNDRY GREYWATER 


Nevin Sweeney of St Clair in NSW builds a backyard wetland to treat concentrated greywater 
from his laundry. In Part One he explains how he built the system. Next issue he finishes 
construction, and measures the results. 


: } HE AMOUNT of water we 
use to wash our clothes is 


considerable so a while ago we upgraded 
to a front loader. That meant we used 
less water (good) but also meant the 
concentration of pollutants in the 
greywater increased (bad). I didn’t feel 
right about running the grey water 
directly out to the yard. I needed some 
way to treat it first, and I decided to 
build a wetland to filter the greywater 
using two old bathtubs. 


CONSTRUCTION 


Installing the bathtubs 

The weight of the bathtubs and 
everything else meant I needed a stable 
base. I had some solid Besser blocks 
left over from an old incinerator. So 

I laid one with the short side down at 
each end of the bath, and used a brick 
to support the other side. To improve 
stability and make small adjustments to 
the fall, I put some offcuts of 6mm fibre 
cement board between the bath and the 
blocks to act as shims. 


Indoor valve 
setup under the 
laundry tub. 
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I needed to set up the water flow so 
there was maximum contact with the 
bacteria on the gravel and the plant 
roots. I ran the greywater down into 
the bottom of the first bath, up through 
the gravel, then drained it into the 
next bath and did the same thing again 
before it drained out of the second tub 
onto our trees. 

I got hold of three one metre 
lengths of 50mm PVC pipe and a series 
of 50mm pipe fittings which included: 
€ 3x 50mm PVC end caps 
e 3x 90° elbows 


e 1 x Expandable Connector Waste 
PVC Abey 50mm Trap Flxz22up 
€ 2x 50mm mozzie proof vent cowl 
e 2x 50mm to 25mm barbed reducer 
ə 1x 50mm two way valve 
A one metre length of pipe fits into the 
bottom of a bathtub really well so that 
became the basis for my horizontal part 
of the plumbing. The first part of the 
work was to drill a whole stack of holes 
the length of the pipe to let the water 
flow out slowly into the tub. I used a 
3mm twist drill to drill pilot holes about 
every 100mm down the pipe, with 4 
rows at 90° to each other, then a 12mm 
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Entry to first 
tub and the 
horizontal 
pipe with fly 
screen mesh. 


drill for the main holes. 

With the holes in place in two of 
the one metre lengths I glued an end 
cap on one end and a 90? elbow onto 
the other of each one, using blue PVC 
plumber’s glue. I then cut the third one 
metre length of 50mm pipe in half and 
slid half into the other side of the 90? 
elbow giving two L-shaped sections. 

The pipe with the holes will sit 
along the bottom of the tub horizontally 
and water will flow in through the 
vertical section of pipe. I then put some 
fly screen in place over the holes in 
the horizontal pipe to keep rocks and 
plant roots from blocking the pipes and 
preventing greywater from flowing. 

The next thing to organise was 
the drain holes in the bathtubs. The 
standard bath drain holes were already 
blocked. I needed to drill a 55mm hole 
near the top of the tub at the opposite 
end to where the water flows in to fit 
the outside diameter of the standard 
50mm (nominal) pipe so it would drain 
from one bathtub to the next. 

Cutting through the side of the 
bath was a pretty noisy and hard job. 
The hole needed to be such that the 
bottom was 50mm to 75mm below the 
estimated level of the gravel to ensure 


The plumbing 
from first to 
the second tub. 
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The plumbing 
out of the 
second tub. 


that there would be no standing water at 
the surface of the gravel and so no issues 
with mozzies. 

The hole I had cut was about 15mm 
too big (because of a too-large hole saw) 
so I inserted a 50mm floor flange in the 
hole and siliconed it in. This took up 
the difference in hole size and allowed 
me to provide a seal to prevent leakage. 
To stop the drain getting clogged with 
gravel or whatever I glued on a 50mm 
mozzie proof vent cowl with stainless 
steel mesh on the inside end of the pipe. 

With the cowl in place I siliconed 
the outside end of the drain in the 
first bathtub to the expandable waste 
connector, expanded it down so it fitted 
into the top of the elbow bend in the 
second tub, and also applied a bit of 
silicon. Now that the two bathtubs were 
connected I needed to fit the drain to 
the second tub using basically the same 
process as the first. 

With all of the plumbing in place 
all I needed was to fill both baths to the 
top with 20mm blue metal gravel. This 
is heavy stuff! I ordered half a cubic 
metre which filled both baths fully with 
some left over. Now we were ready to 
plant it out. See the spring issue of EG 
for more. 


The plumbing 
out of the 
second tub 
installed. 
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PERMIE JOURNEY 


BIOCHAR 


BEAT CLIMATE CHANGE 
DESPITE POLITICIANS 


EG's permie guru Bruce Hedge, of Newham in Victoria, explores biochar:'‘a form of 
charcoal used for millennia to improve soil nutrition and growing conditions,’ says the UK 


Soil Association. 


VERY now and then a new idea 

in agriculture marches into view 
and grabs my undivided attention. But 
is anything really new in agriculture? 
Apart from increasingly-poisonous 
chemicals killing our bees? 

Over the past few years, the topic of 
biochar keeps popping up, and recently 
I attended a workshop which really 
fired me up.* On the cover of Dr Paul 
Taylors book The Biochar Revolution, 
Tim Flannery says that: “Biochar may 
represent the single most important 
initiative for humanity’s environmental 
future”. Yes. On a huge scale biochar 
can capture carbon from the atmosphere, 
enrich soils, and massively improve crop 
yields and plant health, at least with 
much less high-tech industrial/chemical 
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input. I was watering the greenhouse 
today, and after this baking summer, I 
despaired at the structure of my soil, 
despite my ever increasing addition 

of compost. Aahhaahh! The penny 
dropped! Of course, I thought, biochar is 
the answer!! 

So what is biochar? Put simply, it 
is nutrient-enriched charcoal added to 
the soil as a supplement. You make it 
by heating organic materials to about 
350-500°C without oxygen so they stay 
as charcoal and don't burn to ash. The 
charcoal is then enriched with compost 
and/or other nutrients and added to the 
soil. It is not a fertiliser but it does make 
fertilisers more effective. Once in the 
soil, it can stay for hundreds of years, 
without decaying away. Biochar works 
in five amazing ways! 


1. It holds soil moisture and stops 
rapid drying out. 
2. It aids soil drainage and improves 
soil structure. 
3. It holds nutrients and slows soil 
leaching. 
4. It’s a great habitat for millions of 
beneficial soil bacteria, fungi, and micro- 
organisms within its porous cells. 
5. It makes compost last longer and go 
further. 
Biochar is produced in a kiln, from 
home-sized units making a kilogram 
at a time, up to huge industrial systems 
providing commercial quantities. There 
is at least one Australian large supplier. 
I'm going to experiment with a 
home system called a Top Lit Updraft 
stove (TLUD) shown in top photo 
opposite. I hope some EG readers will 


oin me! I reckon if we add 20 kg per 
rear for three years our vegetable and 


ruit gardens will improve dramatically. 
Once it's made, the charcoal is 
rushed to pea sized pieces, so as not to 


make too much dust, then it's added to 
compost or worm castings at about a 
half a barrow or more per cubic metre. 
This ‘activates’ the biochar and it's then 
ready for use either straight into the 


The Top Lit Updraft 
kiln for smallscale 
biochar making. 


Left and above: Jim Sansom's medium scale unit. 
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Graeme Harpley and his larger-scale community-sized unit. 


ground, or, more spectacularly, in raised 
beds of good soil. After nearly 40 years 
of trying to be ‘permacultural’ and self 
sufficient, I’m becoming more and more 
convinced that a caged, well-managed, 
raised-bed garden and orchard is the best 
answer to self sufficiency in a natural 
Australian environment. 

Numerous trials of biochar are 
showing up on Youtube, including 
those from CSIRO Australia. Results 
vary considerably but most trials are 
very enthusiastic, as long as the biochar is 
compost activated. Using activated biochar 
in Western Australia’s sandy soils seems 
particularly effective, with a 60 per cent 
increase in yield in one home trial, 
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compared to a control plot. 

My near neighbour, Jim Sansom, 
is an enthusiastic devotee and advocate 
of biochar. He had a huge crop of 
pumpkins from his one plot during a 
dry and very difficult year. (I gave up 
on pumpkins this year due to limited 
water). His medium sized unit is shown 
on the previous page. 

You need small bits of wood, such 
as thin branches cut into 30 cm lengths. 
Jim’s favourite material is dry pine 
cones, crushed in a sack by running 
over them in his ute. His water use has 
dropped dramatically, and the overall 
health of his garden has improved 
measurably. 


In Queensland, Graeme Harpley 
is a biochar guru (we, together with 
Genevieve Timmons, were the first three 
project officers at the CERES project in 
Melbourne in 1982). Graeme’s kiln is 
seriously productive! 

So no, nothing is new in agriculture. 
From the ancient “Terra preta’ dark, 
fertile, human-made charcoal-rich soils 
of the Amazon rainforest, to the modern 
realisation that we might just be able to 
slow climate change if we act now and 
copy their wisdom. Search Youtube for 
‘biochar’. You'll be inspired. 


*Editor’s note: I think Bruce should 
apologise for that pun. 


FOOD BASICS 


Alysha may have 
lost afew along 
the way but she 
managed to pull 
up a beauty. 


Wendy Bartlett of Nairne in South Australia delights in her daughter's desire to grow an 


enormous turnip. 


OW MANY of you remember 

the children’s story, The 
Enormous Turnip? It was one of my 
daughter’s favourite stories and I can’t 
tell you how excited I was when she 
came to me and said, "Mum, can I grow 
an enormous turnip?” So off to the 


garden shed we went. We collected a 
large pot and planted a few seeds into 
rich soil which we dug up from the 
chicken yard, watered the seeds in, and 
placed the pot in a sunny spot in the 
vegie garden. 

I refused the impulse to take care of 


the seedlings, choosing to leave the entire 
process of taking care of a young plant 
from seed to maturity to my daughter 

— and she may have lost a few along the 
way but she managed to pull up a beauty. 
The smile on her face said it all — she’d 
grown something edible. And we Earth 
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Wendy sowing 
turnip seeds 
near broad beans 
and peas. 


Gardeners certainly know how awesome 
that feeling is every time we sit down 

at the dinner table and enjoy the fresh, 
delicious, chemical-free produce we've 
grown in our own garden. 


Turnips belong to the brassica family and 
are one of the easiest to grow, so they're a 
great root vegetable to grow for first time 
gardeners. They prefer cooler regions 
and can become tough and woody in hot 
areas. Grow them as a spring or autumn 
crop in hot areas so they can be harvested 
before or after the worst of the summer 
heat. I like to plant them in late autumn 
here in the Adelaide Hills because by 
winter they have established themselves 
and need no further care until spring, 
when they balloon out quickly in the 
warm spring soil. Harvest them before 
late spring or early summer when the soil 
begins to dry out so you don't end up 
with inedible turnips. 

To extend their season, try sowing 
more than you need and a month from 
sowing, harvest some of them as mini 
vegetables — they can be pickled and 


kept for use during summer or lightly 
steamed and eaten fresh and the leaves 
are fantastic for use in stir fries. This Turnip leaves are 
will naturally thin out your main crop fantastic to use in 
and allow the rest to grow to maturity. stir fries. 

As it is a biennial crop, it will go to 
seed in the second season. Leave a 
couple of plants in the ground so you 
can collect seed from them and also to 
encourage natural insect predators into 
the vegetable garden. 

Turnips enjoy a rich well-drained soil, 
high in nutrients, but are best planted 
after a heavy feeding crop because fresh 
manure causes roots to fork as does 
stony ground or heavy clay. Sow direct 
into soil about 10 cm apart with rows 
about 30 cm apart because they detest 
being transplanted. I add some blood 
and bone and wood ash to provide 
extra nitrogen and potassium which are 
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needed in large amounts a month or so 
before sowing seeds. Add lime to acidic 
soils to avoid boron and molybdenum 
deficiencies. Turnips tend to do well 
even in poor soils, so if you haven't had 
time to prepare the vegetable bed, don't 
worry, they'll thrive anyway. 

There is one 'golden rule' about 
growing turnips — they need to grow 
quickly and steadily without any stress, 
including water and heat stress — which 
tends to produce tough, woody fibres. 
So choose a variety to suit your climate 
and time of year. 


INSECTS TO WATCH OUT FOR 
Caterpillars, grasshoppers and beetles can 
cause considerable damage so try using 
an organic, homemade chilli spray to 
deter them. Regular foliar applications 


Turnips this winter, 
tomatoes next summer? 


D 


of seaweed sprays should keep fungal 
diseases under control as well as providing 
necessary trace elements. 


COMPANION PLANTS 

Turnips detest being planted near 
potatoes and mustard, but they enjoy 

the company of peas, beans and chives. 
They do well planted in pots so are ideal 
for small gardens or up on a balcony. 


MY FAVOURITE PICK 

Purple top white globe (slow bolting 
and stores well and great for growing 
through autumn — spring in cooler 
regions) — (45 to 60 days) — sweet, mild 
fine-grained white flesh — Eden Seeds. 


DID YOU KNOW? 
The heaviest turnip weighed 17.7 kg. It 


was grown by Scott and Mardie Robb in 
the USA in 2004. It was a‘Mammoth 
Purple top' turnip. 

Alysha was so proud of her 
achievement when she yanked her 
beauty from the soil and after much 
discussion about how to eat it, we 
decided to cook up a vegetable soup 
with other produce from the garden. 
She eagerly chopped up the vegies, 
including her turnip, and was the first 
one at the dinner table that night. 

For a fussy eater encouraging 
Alysha to be involved in the growing 
process was the trick in getting her to 
try foods she normally wouldn't eat. 
I'm working on a list for next summer 
in the hope Alysha can be persuaded to 
have a go at growing her own tomatoes 
— fingers crossed. 
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BUILDING Q&A 


GETTING PLASTERED 


After a lifetime of building muddies, Bob Rich of Healesville, Victoria, enters the unknown 
with a day learning how to fit plasterboard. 


| WAS paid for learning to build 

my house. To learn concreting, 

I laboured for a concreter, did it for 
myself, then wrote it up for Earth 
Garden. I mixed mortar and carried 
bricks for a brickie, then ... no, I 
didn't lay horrible, anti-environmental 
baked bricks at home. But I created 
beautiful walls from field stones, and laid 
mudbricks. A chippie employed me to 
whack together stud frame walls, using 
pine, but I had to teach myself through 


trial and error to do it with recycled, 
ancient Australian hardwood. A few 
cluey old mates helped there, with tricks 
like candle wax to lubricate nails. 

I worked with a man for a day 
laying a timber floor then adapted the 
techniques for doing it single-handed, 
using car jacks instead of expensive floor 
cramps. And all of these I wrote up for 
Earth Garden. That’s where the Earth 
Garden Building Book started. 

One trade didn't get a mention. I 


never worked for a plasterer, and didn't 
put any plasterboard into my house. I 
don't like the material: a hard look dents 
it, edges readily get minced during 
installation, and often there are odd 
spots where installing it is a nightmare. 
Instead, I found a supply of recycled car 
case ply. These sturdy boxes came to 
Australia with cars and car components 
inside, then were thrown out. 

An enterprising business removed 
them free, converted the boxes into 


- => e: m es S 


Stud adhesive, screws, grout along the joins, fibreglass tape over the join, m 
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ore grout, then sand and paint. Ea: 


M gt 


sy! 


It's easy for the knife to 
wander away from the 
straightedge. 


Bob hard at work 
plastering the 
Moora-Moora Co- 
op's 1930s-vintage 
caretaker's flat. 


short lengths of timber, and rectangles 
of tough, durable five-ply. I had to saw 
off the glue-covered edges, but this left 
beaut sheets to cover my ceilings and 
internal walls. As long as you keep them 
from getting soaked over an extended 
time, they last for about forever, and 
children and other dinosaurs bounce off 
them without damage to either party. 

However, at last, my education 
has been completed. I now also know 
how to plaster. I attended one of the 
Moora Moora Co-operative’s monthly 
workdays, and the most urgent job was 
to finish plastering in the caretaker’s flat 
at the community centre. 

Oh well, I thought, I'll muddle 
along okay. I went in and started 
measuring. 

Then Pete turned up. His father is 
a retired builder, and his grandfather was 
a plasterer, and often employed teenage 
Pete. So, as in the old days, let me pass 


on what Pete taught me. 

Plasterboard is a sandwich of 
gypsum between two sheets of paper. 
When designing a house, walls intended 
for it need to have studs placed just right 
to accept standard size sheets. Of course, 
this wasn’t the case in our 1939-vintage 
building, so we often needed to cut. 

Cutting is simple: mark in a line, 
then draw a sharp knife along a steel 
straightedge to cut paper on one side of 
the sheet. SNAP, and cut the other side. 

That’s the theory. It’s easy for 
the knife to wander away from the 
straightedge. “Never mind,” said Pete, 
“that’s what grout is for.” Also, as with 
everything, measure three times, cut 
once. I was pleased to see this applied to 
Pete too. He cut a hole for a water pipe, 
but in the wrong spot. He extended 
the hole with a few vicious strokes of 
a small saw, then cut a small square of 
plasterboard and glued it in place with 


the stud adhesive you use between timber 
and plaster. Eventually, after grouting and 
painting, even we couldn’t find it, though 
we knew where to look. 

Installation is easy, though it can be 
awkward in spots. You dab a few blobs 
of blue stud adhesive on. A trick is not 
to put it on the end studs because as it 
shrinks it can actually pull at the screws 
or nails. Push the board into place — of 
course it fits exactly, because you’ve 
checked first, right? Then use a cordless 
drill to whack in those little X-head 
screws. Keep going till they’re below 
the surface. 

Then comes the messy part. Using 
a broadknife, wipe grout along the 
joins, and fill over screwheads and 
imperfections. Then stretch fibreglass 
tape over the join, and more grout over 
it. When that’s dried, you sand to a 
smooth finish (cough, cough, breathing 
mask needed), and Bob is your uncle. 
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ECONOBABBLE 


How to Decode Political Spin 
and Economic Nonsense 


by Richard Denniss 
Paperback,166 pages 


Published by Redback 
Quarterly 


$19.99 


How often do you find yourself turning 
off when the economy gets discussed? 
Politicians and commentators use 
incomprehensible jargon to dress up 
their self interest in the name of the 
national interest. 

Author Richard Denniss is sick 
and tired of the misleading arguments 
of right wing economic experts. He 
sets out in this book to decode the 
frequently used one liners. These so- 
called ‘economic terms’ are deliberately 
elusive and are used freely. They create a 
false picture that keeps mainstream 
Australian media consumers in the dark. 
Richard says economics is like a tyre 
lever: it can be used to solve a problem 
or to beat someone over the head — the 
tyre lever is not good or bad — it’s the 
person who wields it. 
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Our politicians use words like 
‘productivity’ when they mean profit. 
They say things like: “The economy 
is overheated,” when they mean: “The 
wages of low-paid workers are growing 
faster than I think they should" Don't 
be fooled, unemployment is not 
measured by the number of people on 
the dole. So much of what we are told 
by politicians is just Econobabble. 

Richard guides his readers through 
the Econobabble surrounding the 
big issues such as climate change 
and the lack of political will to make 
necessary changes. I found the chapter 


on climate change particularly interesting. 


The Australian coal industry employs less 
than one per cent of Australians. This 
means 99 per cent of Australians don’t 
work in coal mining. The lobbyists 
would have us believe it is way more. 
Richard gives us a full and complete 
analysis of the carbon tax debacle. 
He points out that before the 2013 
election, Tony Abbott promised to axe 
the carbon tax. What he didn't admit 
was that he was also planning to keep 
the expensive tax cuts that had come 
with it. Tony Abbott was happy for the 
companies that were paid billions of 
dollars in compensation for the carbon 


GRAFTING AND BUDDING 
FOR AUSTRALIAN 
GARDENS 


by Allen Gilbert 


A4 paperback. 
Full-colour 145 pages 


Published by Hyland House 
$29.95 


ECONOBABBLE 


HOW TO DECODE POLITICAL SPIN 
AND ECONOMIC NONSENSE 


ROSS GETTING 


tax, to hang on to taxpayers’ money. 
This he called a “Budget emergency”. 
Truth is the coal miners and coal fired 
generators don’t pay a lot of tax but 
they do get big subsidies. 

All is not gloom and doom, far 
from it. Richard’s final chapter is a 
lesson in what can be done about the 
deception that takes place daily in the 
media. It all starts with awareness. 
This is a fast, fun read that leaves you 
feeling a whole lot wiser. You don’t 
need to be an expert to ask simple 
questions. If the person answering 
your questions doesn’t make sense, 
ask them to say it again in plain English. 


Allen Gilbert wrote widely on 
horticulture for Australian and 
international audiences for many 
years. He was a popular radio 
garden-show personality, always 
giving sound horticultural advice 
and plenty of inspiration. He 
passed away in October 2015 and is 
sadly missed by all who knew him. 
This, his final publication, is a very 
satisfying guide. 


GROW DO IT 


Music CD by Formidable 
Vegetable Sound System 


Available for pre-order from 


music.formidablevegetable.com.au 


Release date 1 July 
$29.95 


This mighty music album is motivated 
by the desire to get more kids into the 
garden and learning about growing more 
of the food they eat. Hang on for one 
hell of a ride though, this is a great big 
electroswing message for kids of all ages. 
You can't listen to this and stand still. 
Charlie Mgee is chief lyricist, lead singer, 
and plays lead ukulele. Along with his 
fellow troubadours you get a supremely 
funky sound from sax, trombone and 
banjo to name a few of the big band 
sounds. 

Charlie says: “Tve had so many 
inspiring moments with kids in the 
garden. One that sticks out is planting 
sweet potatoes with my little friend Ochre 
when he was two and a half years old. He 
was so into it and kept asking questions 
about how plants grew. The next thing 
I knew, hed gone off guerrilla gardening 
the whole place. One day, we noticed 
beans starting to climb up the front of 
the verandah and when his mother asked 
where they came from, he casually replied: 
“Oh, I planted them a while ago”. 


Here is Allen’s personal and 
complete guide to grafting and 
budding. Alan starts this book with 
the very basic principles of grafting 
and sets out clearly the rules for 
success. 

Learn about scions (the 
piece of plant to be grafted) and 
rootstock. After a sound lesson in 
tools and hygiene Allen walks 
us through so many different 


Formidable Vegetable Sound System, 
possibly the first ever band to promote 
the joys of gardening, food security and 
sustainability through dance music, have 
put the groove into permaculture. 

With growing recognition at home 
and overseas, the band has become known 
and loved on every continent for their 
brass-soaked, ukulele-electroswing tunes 
about peak oil, plants and permaculture. 

This CD is beautifully presented 
in a hard cover that is essentially 


applications of grafting and 
budding. Every technique 
discussed is photographed in great 
detail, leaving no doubt how 
to go about it. Learn the bark, 
cleft and wedge grafts, just to 
name a few. Use the goat’s foot 
graft when the rootstock and scion 
pieces are a very different size. 
Grafting is an age old 
craft and with Allen’s help, not 


packaged like a children’s book. The 
graphics are also in a fantastic, story 
book style. Each song is clearly written 
up and alongside is a recipe or an 
activity, making this an educational 
tool box. Having seen Charlie and 

the team play at the Fairbridge Music 
festival recently I can’t tell you how 
enormously entertaining and danceable 
this music is. It’s a cracker and a must 
for any Earth Garden party bash, or 
school yard gardening class. 


nearly as mysterious as some 
might believe. 

Allen has generously left 
us with a wealth of practical 
knowledge. This book 
introduces us to many of Allen’s 
friends and family along with 
creative ideas for grafting 
living sculptures, fruit trees and 
ornamentals. The possibilities 
are endless. 
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ZCELL: AUSSIE-MADE ‘FLOW 
BATTERY’ FOR SOLAR HOMES 
Australian home battery maker Redflow, 
recently released the ZCell 10kWh 
household battery for homes with solar 
rooftops. The ZCell sells for between 
$17,500 and $19,500, making it dearer 
than the others profiled in the previous 
issue’s ‘Positive Energy’. But Redflow 
says ZCell’s delivered cost of energy will 
match market competitors because of 
ZCell’s ability to discharge 100 per cent 
of its rated power, plus its longer life, 
and larger capacity. The Tesla Powerwall 
is effectively a 6.3 kWh battery because 
of its 90 per cent Depth of Discharge. 

“ZCell breaks many of the rules 
that apply to legacy batteries, making it 
ideal for the home market,” said Simon 
Hackett, the IT entrepreneur who 
has emerged as executive chairman of 
Redflow. 

“ZCell lets you discharge 100 per 
cent of its total stored energy every 
day, whereas other battery types can 
require a significant amount of their 
underlying storage capacity to be 
locked out to prevent battery damage 
and to extend battery life. ZCell is a 
unique flow battery that loves to be 
fully charged and discharged daily,” says 
Hackett. 

Redflow expect the Australian 
market for battery storage to ‘explode’ 
due to a combination of high electricity 
prices, high penetration of rooftop 
solar, the consumer desire for more 
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The ZCell boasts 
smart electronics 
and sturdier 
performance in 
hot climates than 
lithium ion storage 
batteries. 


independence from utilities, and because 
people care about the environment. 
Redflow argues that they have a better 
battery storage product than Tesla for 
households. 

"We've got a better technology for 
stationary storage," Hackett told leading 
online site RenewEconomy. “Tesla will 
sell a hell of a lot of Powerwalls. But 
it's not a matter for them to lose or for 
us to win.” Hackett says the reason for 
his optimism is the durability of the 
Redflow battery. Unlike competitors’ 
batteries, it can fully discharge, is long- 
lasting, and does not have overheating 
issues. 

Residential installations for the 
Z Cell battery will start mid year, initially 
via an introductory rebate offer to 
eligible shareholders in the ASX-listed 
company. Full details of ZCell and the 
opportunity to reserve a ZCell battery 
are available at www.zcell.com. 

—Solar Choice 


EXTEND THE LIFE OF YOUR 
SMARTPHONE BY YEARS 

We have hit a saturation point: “Peak 
iPhone’. Sales are stagnating because 
now two-thirds of all Americans own 
smartphones and by 2020 so will the 
rest of the world. Even with sales 
stagnating, people are upgrading their 
phones every two to three years when 
smartphones are built to last for much 
longer. Extending that lifetime would 
make a huge difference in the amount of 
e-waste generated every year. 

Kyle Wiens, the founder of www. 
iFixit.com, says that the smartphones and 
computers being made today are so fast 
and capable there is really no reason to 
upgrade so quickly. He said there are 
two main areas to concentrate on when 
keeping your phone fast and performing 
as if it’s still new: data storage and battery 
capacity. When your data storage is 
close to full, your phone will slow down, 
while an older battery will lose its charge 


It's easier to replace your phone battery than many people realise. 


faster and annoy you with the amount of 
recharges you'll be doing. It’s those two 
issues that usually drive a person to buy a 
new phone, but Wien says keeping those 
two things in check is simple. 

To free up space on your phone 
so that it stays fast, store large files like 
photos and videos on either a removable 
memory card (works for Android 
phones) or back up older files on an 
external hard drive and remove them 
from your phone. 

There is another trick for clearing 


up excess cached files on Apple products. 


Try renting a movie or TV show that 
is larger than the space available on 
your phone or iPad. When the device 
realises there isn't enough room, it will 
reject the download and automatically 
clear cached data in the apps and free up 
space. Wiens tested this on an old iPad 
and it opened up two gigabytes and sped 
up the processing speed of the tablet. 
Paring down your apps to just those you 
use frequently will also keep data storage 
down and speeds up. 

For the battery issue, you'll have 
to replace it when it starts to lose the 
ability to keep a charge. Every battery 


has a maximum amount of charge/ 
deplete cycles it can go through before 
its drain time accelerates. You can run 
diagnostics on your iPhone battery by 
plugging into a Mac computer and 
running the app ‘coconutBattery’. This 
will show you the number of charge 
cycles it’s been through and give you an 
idea of when to replace it. On Android 
there is an app called ‘Battery by 
MacroPinch’ that will give you the same 
information. 

Apple says the iPhone battery loses 
about 20 per cent of its original capacity 
after 500 charge cycles but a good rule 
of thumb is to replace a smartphone 
battery every two years, four or five 
years for a tablet. 

A new iPhone battery costs about 
$29 including postage, tools and 
instructions on ebay Australia and you 
can find repair guides for how to do the 
replacing yourself at www.iFixit.com. 
Many Android phones have a removable 
back cover where the battery can easily 
be swapped out. Using these tips, your 
smartphone should serve you well for 
years longer than you thought. 

— Treehugger 


The electric postie vehicles will be speed-limited 
and will give priority to pedestrians. 


ELECTRIC MAIL DELIVERY FOR NZ 
New Zealand Post has announced 
that it is adding new Paxster electric 
vehicles to its delivery fleet. A total 
of $15m has been set aside for the 
purchase of the vehicles over the next 
two years, with the first shipment 

of 50 Paxsters due to arrive in mid- 
2016. The four-wheeled battery 
powered vehicles from Norway-based 
Paxster will be used to deliver both 
parcels and mail in residential areas 
in larger centres across New Zealand, 
starting in parts of Auckland later 

this year. 

The four-wheeled vehicles carry 
loads of up to 200 kg but are still small 
enough to be used on the footpath. 
They have a road speed of 45 kmh and a 
range of 80 to 90 km. 


SOLAR ROOFTOP COSTS 

Solar Choice track the cost of grid- 
connected pv rooftops in capital cities. 
Their figure shows the actual retail 

cost to the customer. Their April 2016 
index shows that a 5 kW system costs on 
average $6,774 fully installed, and a 

10 kW system costs $14,273. 
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Ecogrow Environment provides a safe non-toxic 
solution for the control of damaging lawn and 
garden pests. The use of Beneficial Nematodes 
is the result of CSIRO technology which actively 
searches for pests. While more effective than 
chemical alternatives, they are totally safe for the 
environment, pets and users. 


Never buy pegs again! Millions of broken clothes 
pegs are dumped on our planet every day. There is 
a solution using stainless steel wire pegs — and we 
save money. They don't rust, break, deteriorate in 
the sun or fall apart, even if left on the line. 


A Skippy grain mill can make fresh flours and rolled 
grains in your own kitchen, full of nutrition and taste, 
just as nature intended. Available in both hand and 
electric models, it’s easy and economical, with many 
top health benefits — a grain mill for life! 


For |5 years we have sourced our products from 
Germany's foremost natural paint manufacturer 
who pride themselves in offering the finest natural 
paint products for renovations, new buildings, 
strawbale and heritage applications. Fully declared 
ingredients make these products an easy choice. 


Operating out of the south-east suburbs of 
Melbourne, Viawoopi Landscaping creates beautiful 
landscapes and designs that engage, inspire and teach. 
Viawoopi are the first in Melbourne to specialise in 
Beescaping, crafting gardens for you and the bees, and 
pride ourselves on our sustainable principles. 


We graft and sell heritage apples, pears, quinces, 
stone fruits and berries, varieties chosen for taste 
and joy, not profitable logistical outcomes. We 
also run workshops for successful rural living. 
Fruit tree orders accepted from April to August, 
deliveries July and August each year. 


ECOGROW ENVIRONMENT 
Phone: 02 6284 3844 
ecogrow.com.au 


WIRE PEGS 

w @wirepegs.com 
Phone: 0402 354 080 
wirepegs.com 


SKIPPY GRAIN MILLS 

PO Box 747 

Katoomba, New South Wales 
Phone: (02) 8205 7304 
SkippyGrainMills.com.au 


THE NATURAL PAINT COMPANY 
PO Box 287 Port Macquarie, 
New South Wales 

Phone: (02) 6584 5699 
naturalpaint.com.au 


VIAWOOPI LANDSCAPING 
bec@viawoopi.com 
Find us on Facebook 
Phone: 0423 912 718 
viawoopi.com 


HERITAGE FRUIT TREES 
enquiries @heritagefruittrees.com.au 
Beaufort, Victoria 3373 
heritagefruittrees.com.au 


EARTH MARKET 


Qc 


hl 


x 
Y 


ihe Chicken feeder 


www.chickenfeeder.com.au 


Our aim is to inspire and enable people to 

grow their own produce. Join us on one of 

our permaculture courses or sustainable living 
workshops and visit our display farm in Margaret 
River WA where you can see our trials, errors and 
triumphs over the years. 


Tipis and Aboriginal style whurlies made to 
order. Also available tipi camping on our 
wonderful 40 acre property. From time to 
time we run Strawbale Building Workshops, 
Drum Making Workshops and Outdoor Pizza 
Oven Workshops. Now also selling drum 
making components, and oven moulds. 


Judy started to make pure bees wax candles in 1974. 
Pure bees wax has many uses besides candles. She 
still enjoys hand crafting pure bees wax candles, and 
talking about the many other healthy uses of bees 
wax gained from her 40 years of experience. 


The Chicken Feeder — All about backyard chickens. 
“It is going to make life a lot less wasteful.” “It’s 
wonderful. The chooks got used to it very quickly." 
“Very impressed with the design and workmanship 
is very professional." "It is lovely to buy something 
manufactured locally." 


Learn from decades of experience! Short courses 
to diplomas. Landscaping, Permaculture, Organics, 
Mudbrick Construction, Natural Healthcare for 
Animals, Self-Sufficiency, Herbs, Poultry, Alternative 
Energy, Goats, Pigs ... and much more! Also see 
our range of colourful informative ebooks at 


www.acsbookshop.com. 


Going Solar has been trading in Melbourne since 
1978. The key items include solar hot water, off- 
grid PV, grid-connected PV and hybrid PV solar 
systems but Going Solar also sells other products 
including non-toxic paints, non-toxic cleaning and 


personal products and beekeeping equipment. 


FAIR HARVEST 

jodie @fairharvest.com 
Phone: (08) 9758 8582 or 
0439 568 131 
fairharvest.com.au 


GENTLE EARTH WALKING 

PO Box 395 

Daylesford, Victoria 3460 

Phone: (03) 5348 7506 

sueandon Q)gentleearthwalking.com.au 
gentleearthwalking.com.au 


CANDLES BY BEREDEN 
23 Elizabeth Street 
Edenhope, Victoria 3318 
Phone: (03) 5585 1790 
bereden.com.au 


THE CHICKEN FEEDER 

hello Q chickenfeeder.com.au 
Krugers Sheetmetal P/L 
Bannockburn Victoria 
Phone: 0409 027 359 or 
(03) 5281 1701 


chickenfeeder.com.au 


ACS DISTANCE EDUCATION 
PO Box 2092, Nerang MDC, 
Queensland 4211 

Phone: (07) 5562 1088 
acs.edu.au 


GOING SOLAR 

60 Leicester Street, Carlton, 
Victoria 

(03) 9348 1000 
www.goingsolar.com.au 
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eco-ifestyle shop 
& web store 


www.goinggreensolutions.com.au 
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Keep your home cooler in summer and cosy 
in winter with unique insulated roman blinds 
and curtains. Cosy blinds incorporate 3-layers 
of insulation with block-out lining. Magnetics 
seal the blind to the window frame reducing 
heat loss through the window in winter and 
heat gain in summer. 


Earth friendly cloth reusable pads for menstruation, 
pants liners and urinary incontinence. “Love the 
bright colour combinations and perfect shaping of 

your pads — just the right size and as discrete as a 
commercial ultra-thin.” (Mindy) Mention EG and 
receive a free cloth bag with purchase. 


These unique, hand forged, Australian made bladed 
tools of unparalleled quality and traditional design 
are now available direct from our forge. Used by 
farmers, government departments, tradespeople and 
home gardeners for over 15 years. You will love 
these heirloom tools. 


Cheeselinks supply a complete range of cheese 
and yoghurt making ingredients and equipment, 
including our very own Yoghurt Maker! Our 
experienced staff are available to help solve any of 
your cheese and yoghurt making problems. 


Established in 1998, Green Point Design is 
experienced in all aspects of sustainable architecture. 
Our clients have diverse requirements which we help 
transform into beautiful, harmonious and functional 
buildings. We are a small, friendly office and tailor 
our services to suit each project. 


Inspiring sustainable product choices for every 
home & business. Specialists in biodegradable 
catering supplies (retail & wholesale) plus 
Eco-lifestyle products for your whole family 
including Eco-gifts, Green tech, DIY food making 
& preserving. Family business with passionate, 
expert staff and first-rate customer service. 


COSY CURTAINS AND BLINDS 
sarah.west @cosycurtains.com.au 
Buninyong, Victoria 3357 
Phone: 0456 689 239 
cosycurtains.com.au 


RAD-PADS 

115 Coogee Street 
Tuross Head, 

New South Wales 
Phone: 0408 517 796 
rad-pads.com 


HAND FORGED TOOLS BY 
MICHAEL DRINKWATER 
289 Middle Creek Road, 
Greta South, Victoria 3675 
Phone: 0417 381 872 


handforgedtools.com 


CHEESELINKS 

1/148 McClelland Ave 
Lara, Victoria 3212 
Phone: (03) 5282 1984 
cheeselinks.com.au 


GREEN POINT DESIGN PTY LTD 
320 Neill Street 

Ballarat, Victoria 3353 
Phone: (03) 5338 8260 
greenpointdesign.com.au 


GOING GREEN SOLUTIONS 
929 Main Rd, 
Hurstbridge VIC 3099 
Phone: 03 9718 0126 


contactus @goinggreensolutions.com.au 


www. goinggreensolutions.com.au 
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We specialise in stand alone solar powered 
systems using quality products. We put 
your best interests first and provide reliable 
after sales service. Based in Moss Vale 
NSW we cover the Southern Highlands, 


SEYMOUR SOLAR 
ph 02 4869 3643 
www.seymoursolar.com.au 


Southern Tablelands, Kangaroo Valley and 
the Shoalhaven. 


Consider using solar panels to make the 


SIDDONS SOLARSTREAM 
Unit 147, 45 Gilby Road 
Mt Waverley, Victoria 
Phone: 1300 SID SOL 
www.siddonssolarstream.com 


power to heat your home this winter, using 
heat pumps to use your power efficiently 
for space heating and hot water and reverse 
cycle cooling in summer. Contact Siddons 
Solarstream to find out how. 


Hornsby Beekeeping supplies premium 


HORNSBY 
BEEKEEPING SUPPLIES 
hornsby-beekeeping.com 


equipment serving beekeepers from 


Hornsb 
Beekeeping Supplies 


Hornsby and Mt. Druitt branches. 
Everything for Langstroth, Warre and 
Native hives including the bees. 


Weed control without toxic chemicals. Eliminate 


BYRONSHOP.COM 

PO Box 148, 

Warburton, Victoria 3799 
Phone: (03) 9013 1136 
byronshop.com.au 


weeds naturally with our effective weed burners. 
Visit our online store to view our organic, 
biodynamic and eco friendly range of products. 
Includes gardening and composting guides, 
Biodynamic 500 prep, books, seed germinators, 
eco cleaning products and more. 


Mind food! See our website for details of the next 


HAZELCOMBE FARM 

Ic Totnes Valley Road 
Totnes, New South Wales 
Phone: (02) 6373 4270 
scythesaustralia.com.au 


Scything PLUS workshop at Hazelcombe Farm, 
Mudgee. Sustainability, self reliance, fermented 
foods, innovative tools and practices, horse drawn 
ploughing, blacksmithing, woodworking, scything 
and more. Network with enthusiasts from all 


around Australia. 


HOME BATTERY SYSTEMS. Living Off-Grid 
or Living On-Grid. Batteries can provide 


SUSTAINABLE WORKS 
0418 988 162 
www.sustainableworks.com.au 


Independence and Energy Security. An energy 
storage system can be designed for your 
home. 30 years battery experience - quality 
advice and service. Solar and Wind Power 
installations. 
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NEW BRIGHTON 
FARMERS’ MARKET 


|| New Brighton Oval, 
River Street, New Brighton, NSW 


\ 


AVOCA BEACHSIDE 
MARKETS 


Heazlett Park 
Avoca Beach, NSW 


KIAMA 
FARMERS MARKET 


Black Beach, 


| Tuesdays 8—I lam 


newbrightonfarmersmarket.org.au 


Kiama, NSW 
Every 4th Sunday i LE Every Wednesday 
Jam—2pm 3—6pm 
kiamafarmersmarket.com.au 


fixxevents.com.au 


MURWILLUMBAH 
FARMERS" MARKET 


A | Murwillumbah Showground, | 
Queensland Rd, Murwillumbah, NSW | 
] Every Wednesday | 
7-Ilam 
murwillumbahfarmersmarket.com.au 


MULLUMBIMBY 
FARMERS MARKET | 
E Mullumbimby Showground, E 

52 Main Arm Road, Mullumbimby, NSW 
| L] Fridays 7—1 lam | 


GAIA FARMERS | 

MARKET ULLADULLA | 

ECTTTTSg (Ulladulla Civic Centre — | 

~ and Info Centre, NSW 
Every Thursday 

— rain, hail or shine 


Ph: 0431 088 668 


mullumfarmersmarket.org.au 


BRAIDWOOD 
FARMERS MARKET 


National Theatre, 
Wallace St, NSW 


] Ist & 3rd Saturday of 
~ month 8am—12.30pm 


^. braidwoodfarmersmarket.org.au | 


KYNETON ACCREDITED | 
FARMERS. MARKET 


St Paul's Park, 


CLUNES Piper Sreet, Kyneton WC | — BLACKALL RANGE 
: 2nd Saturday of month | | : 

FARMERS MARKET nd Saturday of month | | GROWERS MARKET | 
“WHER Fraser Street, kynetonfarmersmarket.org.au 3 316 Witta Road, (5 mins | 
~__Clunes, Vic 3370 | from Malen) QLD — | 

Jnd Sunday of ]] Every 3rd Sat (not Jan) | 
every month Tam- |2noon 


clunesfarmersmarket.com.au -Find us on Facebook 


BALLAN 
FARMERS MARKET 


Mill Cottage, 96 Inglis St, | 
Ballan, VIC 

2nd Saturday of month 
9am-lpm 

ballanfarmersmarket.com 


CRADLE COAST 
FARMERS MARKET 


The Pier, Ulverstone, 


Collie Street, 


Tasmania Albany, WA 
Each Sunday Every Saturday 
8:30am -12.30pm 8am—I2noon 


Find us on Facebook albanyfarmersmarket.com.au 


E KALANGADOO 
FARMERS MARKET 


19 Eliza Street 
Kalangadoo, SA 


Saturdays, |0am—Ipm 


| kalangadoofarmersmarket.com 


To promote your f arden.com.au 
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Over the past three months EGFA 
has completed two solar lighting 
projects in remote Nepali villages. 
Project 39 was at the site of a 
women's community building in 
the remote village of Gilung in 
Lamjung district. The Dalit women 
built their own community building | 
because they are from a 'lower' 
Hindu caste and not allowed to 
enter homes and community 
buildings of other castes. Eight 
LED lights were installed in four 
rooms and the toilet. 

Project number 40 was an 
ambitious plan: the Daha Health 
post is a vital hospital for 45,000 
people, serving 13 villages and 
towns in Kalikot District in far western Nepal. It was an arduous journey for 
Yadav Gurung, the longstanding manager of our Nepali partner organisation, 
the Himalayan Light Foundation. The project was completed on 2 May 2016 
with the commissioning of a 640 watt solar power system, inverter and |5 
LED lights. EGFA is now fund-raising for its 41st project. 

—Alan Gray, Chairman, EGFA Limited. 


$66 per year sees every cent delivered to needy Himalayan 


communities to install solar lighting plants in health posts & schools. 


I. SECURE WEB ORDERING: 

Visit the Foundation’s webpage at www.egfa.org.au. 

You can pay via our secure online system using either a credit card or direct deposit. 

OR 

2. Add details below and post with your cheque to: EGFA, PO Box 1318 Broome, WA, 6725 
Name: 


Address: 


Postcode: Available on the 4 Available on 
E [AppStore — V iTunes 


Email: 


48V System $29.999 


(5.5 kilowatt hours per day] 


WHOLE HOUSE PACKAGE 
10 x Solar Panels 260W 


Sunny Island 6H Inverter-Charger Heat your home with 
48V BAE Batteries 

Distribution board E e 

Solar Frame Solar Power this winter 

Battery Box 

Living with Solar Workshop 


Call the renewable energy specialist on 
02 6689 1430 or visit www.rpc.com.au 


Nimbin Australia Est 1987 


SCyth 


Traditional 


design, simplicity preservation of 
and efficiency for vegetables for health 
2000 years and wellbeing 


accessories to suit your needs 


npa 
av eS “ee 


Reviving forgotter 
skills and knowledge 
Family friendly weekend ; 


www.scythesaustralia.com.au 
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afford a whofe life 


Trusted by over 2,000 shoppers a week 


ee 


Organic, Non-organic and 
Gluten Free Wholefoods 
Over 400 products 


www.affordablewholefoods.com.au 


We deliver Australia wide 


$9.95 flat rate 
Over 2600 quchout Australia, learn new 
Se ed rd mia l 
wwoof@wwoof.com.au Phone 03 5155 0218 
wwoof .com.au 


host village and install the system yourse with the 
rsonal guide and technical assistant. 
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info@hlf.org.np 
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RETREAT CENTRE, NEAR NIMBIN NSW. Several unique 
buildings on 30 acres. In the past used as a Yoga Retreat and 

Craft Workshop Centre. Also operating a boutique S/C holiday 
accommodation with solid income, established over 25 years (top 
reviews on Trip Advisor). Built on sustainable principles, with 4kw solar, 
solar HW, heat pump, rainforest spring water and in ground ionised 
swimming pool. Beautiful rainforesty feel, in subtropical climate, comes 


with fruit trees and large vegie garden fully fenced, chicken enclosure, 
200 metre permanent creek, very private, parklike surrounds, too many 
features to list. Separate Wwoofing accommodation. Built over 35 years 
with love and care, once in a lifetime opportunity, nothing to compare it 
to. Would be ideal for a group situation, or spiritual community, or similar 
retreats. $1,750,000 neg. www.blacksheepfarm.com.au, or email: 
blackmac@blacksheepfarm.com.au. (fey ea Kea Kon 4 


LANDLINES - For buying, selling or sharing houses and land. Includes a FREE listing on the Earth Garden website 
for three months and periodic Facebook promotion. 


PRICES (includes ONE free photo) 
$65 for up to 50 words; 

$115 for up to 100 words; 

$165 for up to 150 words; 

$215 for up to 200 words; 

$265 for up to 250 words. 
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PHOTOS 

* Extra photos — 
$30 each. 

* Photo size 
minimum — 1000 
pixels wide. 


ORDERING 


Deadline for the Spring issue is | August 2016 

Secure credit card ordering at earthgarden.com.au. 
OR email landlines@earthgarden.com.au. 

OR phone 0499 357 236 for payment only, 

wording MUST be emailed or via the website. 

Please include contact details in your Landline wording. 


BYABARRA, NSW. |47 ha property, mid-north coast, 26 km 
from Wauchope. 2 bedroom timber pole house, separate sleep-outs. 
Permanent creek, water tanks, solar HW, gas cooking. Extremely fertile 


soil. Established fruit trees, macadamias and pecan groves, chemical free. 


Abundant flora and fauna. Price $549,000 ne-gotiable. Dirk Collins 
0417 970 286 or dcollins@hassellstudio.com. Keys 4 


THE CHANNON. Cottage industry potential, beautiful home, 
XXLarge shed (14m x 7m x 3.4m) with 3 phase, 6 car garage on 
landscaped 3/4 acres free hold! Village life, nature, gum trees, tree ferns, 
Staghorn & birdsnests ferns, citrus orchard, chook house, inground pool, 


LAND 


raised bed gardens & lots of room for more; slow combustion heater, 
pristine creeks within 100 metres. The Channon Village, permaculture 
centre, shop, school, pre-school, pub, big market, active community with 
classes in hall, all within 100 metres. Low maintenance, 3 bedroom+ 
study or 4th bedroom, large bath, central dining room, modern kitchen 
(polished wood floor). Fun year round outdoor living too; 3 sides wide 
verandas, large outdoor entertainment area , 35 minutes to Byron Bay, 
15 minutes to Lismore, |5 minutes to Nightcap National Park. Flood 

& drought free. $465,000. Contact us for more photos. Gary & Cedar 
Crompton (02) 6688 6354 gazzll hotmail.com. (ell ile 


SOUTH COAST. 3/8 share in 90 acres of beautiful south coast old 


growth forest. 500 metres of permanent frontage to Wandella creek, 8 
acres of creek flat. Share includes 2 mud huts, fruit and nut trees, small 
lemongrass plantation. 2WD access, building permit. $95,000. Please 


contact simon_wandella@hotmail.com, or phone 0409 394 203. yas A 


TENTERFIELD, NEW ENGLAND. |00 acres, bushland setting, 
elevated northern aspect with beautiful mountain views. Frontage 
to the Mole River at back of property, granite rock pools, sandy 
swimming holes. 3 bedroom renovated home, open plan timber 
kitchen/dining, wood heaters, modern bathroom, utility room & 
office. 5.8kw stand alone solar system with 8.5kva generator backup. 
Phone, internet & TV. 4-bay | 6m x 8m shed, double carport. Water 
is assured with 350m river frontage, 13,000 gallons of rainwater & 
dam. Granite feature walls, established gardens, vegie garden, some 
fruit trees. An abundance of native wildlife. All the hard work & 
infrastructure is done, endless potential for escaping the busy life & 
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STUNNING HOME ON ORGANIC PERMACULTURE 
ACERAGE FOR SALE. Beautiful 2 storey, fully restored classic 
Queenslander home, looking out to the mountains of Fraser Island and 
flanked by the stunning Mt Bauple National Park. The house features 2 
generous open plan living areas, expansive wrap around verandahs with 
a fully self contained granny flat downstairs. There is a large country 
style kitchen with commercial gas oven, dual sinks, generous cupboarc 
& bench space which opens out to the large entertaining deck via 
beautiful timber tri fold doors. Upstairs contains 2 bedrooms with a 
large walk in robe plus a luxurious walk in shower room and 2 WC. 
Downstairs consists of a fully self contained granny flat with a generous 
open plan living area, full kitchen, good sized bathroom, laundry & 
multifunctional office. This stunning 26 acres includes lush paddocks for 
horses/cows/sheep etc, spring fed dam, large permaculture vegetable 
garden with automatic watering system, seasonal creeks, mature 
orchard, generous fully secure house yard & extensive securely fenced 
poultry yards. There is also a huge 12x 24m open plan workshop with 
extensive secure storage, 3 phase power & laydown area. The property 
is extremely well located being only 5 minutes from the local shops & 
doctor, 10 minutes to the local school, 25 minutes to a major centre. 

If you would like to know more about this property or would like to 
arrange an inspection then please contact us via busruns@yahoo.com.au 
or on 0409 952 068. Asking $529,000. yey 4 


FERNY GROVE, BRISBANE. House and business for sale. 3 
bedroom, 2 bathroom split level, steel framed house with wooden 
floors, on 630m? block. Ground floor: Huge third bedroom, granny 
flat/studio/treatment room, laundry room, double garage. First floor: 
Library/office, dining room, kitchen, covered deck. Next level, large 
master bedroom new A/C unit. Bathroom separate bath, shower and 
toilet, second bedroom, living room with vaulted ceiling, fan and wood 
burner. Walking distance to train station. Back garden includes chicken 
and quail pens, aquaponics, Hills hoist, outdoor sink, fruit trees, raised 
vegetable beds, all organic and permacultured. High fences, in ground 
salt water pool with new safety certificate. Two water tanks, solar hot 


self sufficiency. $350,000. Call 0427 46 55 33, email torr@vccpl.com.au. 
Key > 


M 
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water, 3kW photovoltaic system selling back to grid. Front garden a 
dedicated butterfly garden part of the small plant nursery business 
comes with property. $550,000. Email butterflvhostplants@gmail.com 
for more details or call (07) 3161 0799. P 


pr c 


UNIQUE HOME, MONTVILLE. Three bedroom home and 
separate yoga studio on 2,000 square metre block, on the Sunshine 
Coast Hinterland, walking distance to town centre. Lush sub-tropical 
gardens, chook shed, vegie garden and fruit trees. 10,000 gallon water 
tank and mains electricity linked to solar panels. Price: $450,000. 
Contact Sean: 0413 659 526. wey 4 


MILLMERRAN. 20 acres. 37 km outside of Millmerran Qld. Quite 
forest-like country living no neighbours. 4 bedroom house. Wood 
stove and heater. Gas stove. Solar powered. Back up generator. Titan 
3 bay shed. Fully fenced. Dam. bore. $250,000 neg. Phone 0427 747 
089, or email glenandchris | gmail.com. yey 


VIC 


PYRENEES. Retiring? Seeking a rewarding, active lifestyle in the 
beautiful Pyrenees Inexpensive living: 150 acres of fertile flats, forested 


LAND 


VIC 


slopes. Solar/ wind power, extensive rainwater storage, unlimited 
firewood, fruit, nuts. Very comfortable stone-clad house, guest unit, 
large powered sheds. All equipment included - 4x4 ute, tractors, etc. 
Extensive opportunities, STCA. Details: phone (03) 5354 8241. weg | 


WANTED. Single woman and her old dog are seeking to rent a small 
house in a rural situation, preferably in the outer Dandenongs - Lilydale, 
Wandin, Silvan, Monbulk, etc. | have a job, a car, permaculture experience 
and a keen desire to have a vegetable garden. Please email Christine: 
christine_weller@hotmail.com. yey 
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RATE-FREE SUSTAINABLE LIFE ON FRENCH ISLAND. 
Certified organic farm with income-producing olive grove and 
opportunities for further diversification. Imagine living off the grid on 
an island only 1.5 hours from Melbourne on |6 Ha (40 acres) with no 
rates! 2-3 bedroom house with water views, solar and wind power, 
solar hot water, wood heater, |7,000 gallons of rainwater tanks and 
composting toilet. Established olive grove of 800 mature trees with all 
relevant equipment on-site including an oil processor. Eight paddocks 
with native shelterbelts, troughs and two dams. Ample machinery 
shedding, orchard, chook run and vegie garden. Contact Alison Pitt 
0408 314 641. ye 
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PROPERTY WITH EXCEPTIONAL HERITAGE BUSH. 

Rare opportunity to become custodian of remnant Pink/Cup Gum 
bushland one hour south-east of Adelaide. Property of 55 ha includes 
approximately 43 ha heritage bush (over 200 species) and 12 ha of 
open paddock/revegetation. The small eight year-old eco-house is well 
insulated (including double-glazing) and has independent electricity 
(solar) and rainwater (over 90,000L), a large shed and a rabbit/roo 
proof vegetable garden and small orchard. Information: Sally Richards, 
email: sallyr440@gmail.com or phone 0428 441 978. wey 4 


TAS 


PIONEER. This cottage requires some renovations, the land is on 
the boundary of 100,000 hectares of Forrest. Pioneer has a population 
of less than 100 people, this cottage would be suitable for an author 
or a person interested in botany. $45,000 holiday cottage 32 main Rd 
pioneer 7264 contact agent OLIVIA THOMPSON 0438 845 460. 


Ge 
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TASMAN ECOVILLAGE - AMAZING VALUE! On the 
magnificent Tasman Peninsula, we are an intentional community based on 
permaculture and cohousing principles, an hour from Hobart Airport. 
We recently released our first cluster of residential land lots and would 
love you to join us. Your purchase includes: a freehold strata title to 
accommodate a house and some personal land, a share in community 
facilities and 19 acres of common ground, all underground services, 
residential/commercial zoning allowing a home-based business, NBN and 
pre-approved planning permits. Our property is undulating and diverse, 
with rural and water views and abundant water. Our central village hub 
has visitors' accommodation and onsite licensed restaurant. We are 

five minutes' walk from the centre of Nubeena with a school and other 
services. We look forward to welcoming you! Land lot sizes: | |4 m? to 
314 m2. Price from $49,000 Sys 4 


TAS 


DOVER. The property consists of 12.65 acres on 2 titles. 

The first is 4.9 acres including the historic renovated house 
consisting of 3 bedrooms, | bathroom + WC, large kitchen, 
dining/lounge and snug. Grounds have 4 sheds, a cattle yard, race 
& ramp, paddocks, a dam, large duckpond, 140 square metres 

of vegie gardens planted with a range of perennials and annuals 
(including asparagus, rhubarb, artichokes and a range of culinary 
and medicinal herbs) and are all bursting with delicious crops 

to eat now right through to winter. The property is chemical 

free utilising organic and permaculture principles throughout. 
The orchard/chicken run has numerous fruit trees and adjacent 
are a dozen different varieties of berries including: raspberries, 
blackberries (thornless), blueberries, gooseberries, kiwifruit, native 
raspberry, black currants, red currants, strawberries, elderberries, 
goji berries, mulberries and pinot noir grapes! The second title is 
7.5 acres with a spring creek and spring fed dam. Both titles have 
the Dover Rivulet along their eastern boundary where we've 
frequently sighted platypus, and the whole property is fenced for 
cattle. There is a 5kw grid-connected solar system that is 3 years 
old (total of 10 years warranty) mains water, curbside garbage 
and recycling collection, and ADSL internet. Dover township has 
all the services you could need including shops, school, eateries, 
bottleshop, post office, bank, medical centre with emergency, 
community workshop and garden, RSL Club, public jetty, and much 
more. For more detail information and pictures go to: www. 
realestate.com.au/property-house-tas-dover- | 22094826 or contact 
us via https;//www.facebook.com/BlissfulgnoranceFarm/ sg 4» 


TAHEKE FALLS TREE FARM. Located north of Auckland in 

the temperate and fertile Hokianga. 4 hectares organic certified. 3 
bedroom, 2 bathroom spacious house with cellar, study, passive energy 
systems (Trombe Wall, breezeway, heat sinks, etc). 3 bedroom cottage 
(NZ$200/wk rental income). Spectacular mountain views. Numerous 
outbuildings including food processing facility and WWOOFer sleepout. 
Commercial Avocado and Persimmon orchards. Many heirloom and 
exotic species including carob, elderflower, tamarillos, etc. Adjoining 
4.77 ha organic block (only NZ$250,000) is without buildings but 

has commercial Black Walnuts and Persimmons plus plenty of grazing. 
Excellent fencing, driveway and mains power to site. NZ$450,000. 
Email: mletylergmail.com or phone 0400 450422. wel xe Kea 4 
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EG SUBSCRIPTIONS 


L] | year (4 issues) $44.00 
[12 years (8 issues) $88.00 
L] overseas (1 year) $80.00 


Start with issue number —— 


for myself ift 
£ 


visit earthgarden.com.au 


MY DETAILS 


Name: 
Address: 
Postcode: 


Email: 


Phone: 


GIFT SUBSCRIPTION TO 
Name: 
Address: 


Postcode: 


Phone: 


PAYMENT DETAILS 

CHEQUE / MONEY ORDER for $1. 
payable to Earth Garden P/L 

OR charge $ 


to [.] VISA [_] MASTERCARD 
Card Number 


Expiry Date — /. CW. 


Signature 
Cardholder's Name (please print) 


S 


SEND TO: Earth Garden 
PO Box 1318 Broome, WA, 6725 


phone: 0499 357 236 (please leave a message) 


GET THE SKILLS TO LIVE THE LIFE YOU WANT-EXPERT COURSES IN RESILIENCE DESIGN. 
MUSHROOM CULTIVATION, BEEKEEPING, FERMENTATION, ORGANIC GROWING, NATURAL BUILDING AND HORE... 


GET IN TOUCH FOR A CHAT: 02 5300 4473 OR 


